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RETAIL MEAT MEN LOOK FORWARD 
Plan To Teach Themselves as Well as Others 


The retail meat dealers of the country— 
the United 
Butchers of America—feel that they have 


as represented by Master 


at last “come into their own.” 
they 


They have 
achieved the recognition consider 
their due as the purveyors of meat to the 
consumer, especially since the federal gov- 
ernment has called them into consultation 
on matters affecting meat distribution and 
prices. 

They feel keenly the responsibility thus 
put upon them, and this feeling is shown 
in the earnestness of their co-operation 
with other elements of the livestock and 
meat industry to forward a common pro- 
which shall 


oi the 


gram—a program mean not 


alone education consumer to the 
facts about meat and to the true values of 
all meat products, but also education of 
the tradesman himself to be a better busi- 
ness man. 

The retail butcher is proud of his craft 
name and his 


and jealous of his good 


rights. But that does not mean that he is 
blind to his faults. While challenging the 


abuses which he claims exist elsewhere, 
he is ready to admit that he himself has 
much to learn. 

And he proposes to set about learning, 
as is shown by the enthusiasm with which 
the educational phases of the Meat Coun- 
cil programs have been taken up by re- 
tailers’ organizations. The whole tone of 
the national convention at Milwaukee this 
week was an illustration of this fact, and 
a proof that the master butcher is to be 
an energetic ally in the effort at business 
improvement now under way in the meat 
and livestock industry. 

Because what was said and done at the 
Milwaukee convention is conclusive evi- 
dence of retailer co-operation in the gen- 
eral forward movement, THE NATIONAL 
PROVISIONER is glad to give the space 
required to report these proceedings. 
There is plenty of food for thought for the 
meat man—producer, packer or retailer— 


in this report. 


Retail trade leaders with the courage of 
tackling a difficult 
task within their own ranks, and they are 


their convictions are 
deserving of the consideration and support 
of those who should be their allies. 


2, 
——_“o—_—_ 


THE CONVENTION PROCEEDINGS. 

The program of the convention was a 
happy blending of business and pleasure. 
The business sessions were of a construc- 
tive nature and showed that meat retailers 

















JACOB HERMAN, Milwaukee, 
(President Wisconsin Retail Market Men's 
Association), President-elect United 


Master Butchers of America. 
everywhere are tackling the problem con- 
fronting them in an able way. Every 
speaker beginning with the address of Jacob 
Herman, president of the Wisconsin Retail 
Market Men’s Association, who was at the 
conclusion of the convention elected na- 
tional president of the United Master 
Butchers, was carefully listened to and 
showed evidence of much study of ways of 
bettering the meat business. Retiring pres- 
ident Joseph F. Seng summed up the pres- 
ent situation in his usual able manner and 
stirred the delegates to greater effort by 
his eloquence. 

Of the entertainment 


features there 


were 
genial 
tion. 


and much credit is due the 
capable hosts of the conven- 


many 
and 


New Officers Elected. 
The officers elected for the ensuing 
year are: President, Jacob Herman of 
Milwaukee; first vice-president, A. H. 
Fenke, Minneapolis; second vice-president, 
Aaron Roth, Jersey City; third vice-presi- 
dent, J. W. Everett, New Haven; fourth 
vice-president, Emil Schwartz, Detroit: 
secretary, John A. Kotal, Chicago; finan- 
cial secretary, Emil Priebe, Milwaukee; 
treasurer, A. F. Grimm, New York; mas- 
ter-at-arms, W. N. McGonigle, Cleveland; 
inside guard, Axel Meyer, Omaha; out- 
side guard, T. G. Parks, Tulsa, Oklahoma. 


Trustees: John Lichscheidl, St. Paul; 
George Kramer, New York; Chas. Glatz, 
Rochester. Legislative Committee: John 


T. Russell, chairman; A. S&S. 
Pickering, Cleveland; George Shaffer, 
New York; Chas. G. Deibel, St. Louis, 
and all the living past presidents, about § 
in number. 

The next 


Pittsburgh. 


Chicago, 


convention will be held in 


so——. 
FIRST DAY’S SESSION. 

The thirty-seventh annual convention of 
the United Master Butchers of America 
was held in the Hotel Pfister, Milwaukee, 
Wis., on August 7-10. Under the auspices 
of the Wisconsin Retail Market Men’s As- 
sociation the opening session was at 2:00 
P. M. on Monday, the president of the 
Wisconsin association, Jacob Herman, 
presiding. 

George Bach’s orchestra rendered sev- 
eral selections, after which the audience 
sang “America.” Rev. W. W. Kennerly 
was then introduced and delivered the in- 


novation. In welcoming the delegates 
President Herman said: 


The Address of Welcome. 


“In behalf of the Wisconsin Retail 
Market Men’s Association I bid you wel- 
come to the Cream City of the Central 
West. 

“We feel doubly honored by your pres- 
ence here today. First, because you rep- 
resent a branch of an industry that has 
solved one of the greatest problems of the 
human race—namely, the distribution of 
one of the prime food products. This is an 
industry that has been misrepresented in 
the press and to the public. But in spite 
of all the adverse criticism this industry 
has grown and become stronger through 
your consistent efforts to maintain its 
dignity and high standards. 

“Secondly, the Wisconsin Retail Mar- 
ket Men’s Association feels deeply the 
acklowledgment of its constructive ef- 
forts, for no organization of inactive men 
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could secure for any city a convention of 
this kind. 

“There was a time when Milwaukee 
could gratify every desire regarding wet 
goods, but it is not so today. But we 
have made arrangements to offset this 
handicap, and can assure you that the en- 
tertainments provided are of a character 
that will appeal to all, and we hope that 
you will participate and assist us with 
making every event a grand success, and 
when you return to your homes we hope 
you will say that one of the pleasantest 
weeks you ever spent was in Milwaukee 
at our national convention.” 

The gavel was turned over to the Na- 
tional President, Joseph F. Seng of Mil- 
waukee, who in a very happy way wel- 
comed the delegates and guests, ex- 
pressing his pleasure at being able to pre- 
side at a meeting of this kind. ‘The pres- 
ident of the Retail Market Men’s Associa- 
tion has told you to enjoy yourself,” said 
Mr. Seng. “But we want some work; that 
is what we came here for.” The president 
impressed upon the delegates the impor- 
tance of attending all meetings and attend- 
ing promptly. He also spoke about the 
difference in’ the meetings of the present 
day and those of a few years’ ago. He 
dwelt upon the work that was being ac- 
complished, details of which would be 
learned from the reports of the meat coun- 
cils and the fact that these meat councils 
brought about meetings with packers, 
with consumers and with producers. “All 
of that is worth studying,” said the presi- 
dent. “It is an education, and the Gov- 
ernment asks us to get an education. 


They want us to be business men. This is 
our high school.” 
President Seng then introduced the 


next speaker, Prof. L. D. H. Weld of the 
Institute of American Meat Packers. Mr. 
Weld spoke very interestingly on the cost 
of retailing. He said: 


Cost of Retailing Analyzed 


By L. D. H. Weld, Institute of American 
Meat Packers. 


There has been much complaint during 
the past two years that retail meat prices 
have not come down as rapidly as prices 
of live animals. There are many who be- 
lieve that this is due to profiteering on the 
part of both retailers and packers. It is 
perfectly true that retail prices have not 
come down as rapidly as livestock prices, 
but you and I both know that this is not 
due to large profits exacted by either re- 
tailers or packers. You retailers have had 
hard sledding, and everybody knows that 
the packers have lost heavily. 

What then are the reasons for the in- 
creased spread between livestock prices 
and retail meat prices? It seems to me 
that there are three principal reasons: 
First, the low value of by-products; sec- 
ond, increased operating expense of the 
packing companies; and third, increased 
cost of operating a retail store. 

As for the low value of by-products, this 
applies especially to cattle and sheep. 
When the prices of hides and wool are 
low as they were during 1921, this means 
that the prices of cattle and sheep must 
be relatively low, in order to let’ the 
packer get enough from the sale of meat 
and by-products to cover necessary ex- 
penses. Fortunately, during the past few 
months by-products values have been re- 
covering, and the price of live animals 
is more in line with the wholesale price 
of meat. 


Increased Operating Expense. 

As for the higher cost of operating in 
the packing plants, wages were more than 
three times higher in 1920 than they were 
before the war. Freight rates on meat 
shipments have also been extremely high. 
These increased expenses, together with 
the high price of coal and other supplies, 
have increased the cost per pound of con- 
verting livestock into meat, and market- 
ing the product. Here again there has 
been a turn for the better during the past 
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few months. Wages have come down, 
though they are still more than twice as 
high as before the war. 

The increased cost of retailing has also 
been an important factor. Here again, 
there has been some improvement during 
the past few months, but it has been 
harder to bring down wages and rents, 
and other expenses have stayed up. 

It is not generally understood by the 
public that the cost of running a retail 
store is high, and that enough must be 
added to the wholesale price to cover ex- 
penses and to make a profit. 

Costs in Retailing Meats. 

It is interesting to compare the cost of 
running a meat market with the cost of 
running other kinds of retail stores. The 
following table shows the average cost of 
running the different kinds of stores: 

Groceries, 17 per cent of sales; clothing, 
24 per cent of sales; meat, 25 per cent of 
sales; hardware, 25 per cent of sales; 
shoes, 27 per cent of sales; drugs, 28 per 
cent of sales; jewelry, 33 per cent of sales. 

It will be seen that grocery stores have 
the lowest cost of doing business, or about 














J. F. SENG, 


Milwaukee, 
President United Master Butchers’ of 
America. 


17 per cent of their sales. The average 
cost of running retail meat shops last year 
was somewhat around 25 per cent. This 
was lower than the cost of operating shoe 
stores, drug stores and jewelry stores. 
Note that jewelry stores have the highest 
cost, with expenses approximately one- 
third of their sales. 

This cost of doing business, of course, 
varies for different stores, depending on 
the character of service rendered, the lo- 
cation and the class of trade. Stores that 
make no deliveries naturally have a lower 
expense than those which give full serv- 
ice, but the difference is not so great as 
many people think. Government figures 
for 1919 showed that delivery stores had 
a cost of doing business only about 2 per 
cent higher than stores that made no 
deliveries. 

The cost of doing business also varies 
with the size of the store. In 1919 retail 
expenses were much lower than they have 
been the past two years. Small stores 
doing less than $25,000 business had a 
total expense of a little over 18 per cent of 
sales; large stores doing over $200,000 a 
year had an expense of only 14% per cent 
of sales. 

Increased Costs Recently. 

It is interesting to see how much the 
cost of doing business has increased since 
1919. This is shown in the following 
table: 
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Cents Pet. of 

per lb. sales 

1) ee er eae 2) RS | | es. 16.6 
WOE 6 bc ke ss Gieee §SBEe. cc. sk 25.0 


It will be observed that the expense per 
pound of meat handled has increased very 
little. When this cost is expressed as a 
percentage of sales, however, it will be 
seen that it has advanced from 16.6 to 
around 25 per cent. This is due to the 
fact that wholesale and retail meat prices 
have come down, while the cost of run- 
ning a retail meat store has stayed up. 

This situation is not at all peculiar to 
retail meat shops. The same thing has 
happened in all lines of retail trade. For 
some reason or other, retailers have not 
been able to cut down wages or to elim- 
inate extra help as well as manufac- 
turers. This has caused retail prices in 
general to come down more slowly than 
wholesale prices. 


Different Expenses Lined Up. 


Another interesting thing about retail 
expenses is the importance of labor costs. 
The following summary shows the distri- 
bution of retail expenses in 1919: 

Salaries and wages, 10.25 per cent of 
sales; rent, 1.83 per cent of sales; ice and 
refrigeration, 0.77 per cent of sales; wrap- 
pings, 0.76 per cent of sales; interest, 0.51 
per cent of sales; heat, light and power, 
0.21 per cent of sales; miscellaneous ex- 
penses, 2.74 per cent of sales. Total, 16.57 
per cent of sales. 

It will be seen that out of the total ex- 
pense of 16.6 per cent, sales, salaries and 
wages amount to more than 10 per cent, 
or over 60 per cent of the total expense. 

A study of these expense figures ought 
to be of extreme interest to every retailer. 
I cannot understand how any retailer 
could study them without wondering how 
his own expense stacks up with the aver- 
age expense of other retail stores. A 
retailer would naturally ask himself, “Is 
my expense for salaries and wages too 
high? Is my expense for ice and refrig- 
eration too high?” Efficient merchandis- 
ing depends on a careful study of individ- 
ual cost items, but there is no way that a 
retail meat dealer can make a thorough- 
going analysis. Retailers have been slow 
to develop satisfactory accounting sys- 
tems. Most retailers do not even know 
their total cost of doing business, to say 
nothing of the cost of individual items. 

Bettering Accounting Methods. 

This situation clearly points to the need 
of better accounting methods, and of a 
more careful analysis of retail costs than 
has ever been made before. It is with this 
object in view that the National Associa- 


tion of Meat Councils has made a co- 
operative arrangements with North- 
western University and with the United 


States Department of Agriculture to de- 
velop a uniform system of cost accounting 
and to make a study of retail expenses. 

You will be told more about this project 
by men who are: more closely associated 
with it than Iam. As a representative of 
the American Institute of Meat Packers, 
however, I want to emphasize the import- 
ance of this cost study and to tell you 
that since you are our customers in a 
business way, and since we are associated 
with you through the Meat Councils, we 
want to offer our co-operation in every 
reasonable way. 

We are all interested in building up the 
whole meat industry to the very highest 
point of efficiency. Whatever difference 
there is between prices of livestock and 
retail prices of meat, you, the retailers, 
and.we, the packers, are responsible for. 
It is our duty to keep this difference as 
low as possible, and we must both work 
for greater efficiency, and we can accom- 
plish a whole lot more by getting together 
on these problems than we can by going it 
alone. I believe that the day of real co- 
operation between retail meat dealers and 
packers has arrived, and I look for better 
feeling, better understanding, and greater 
efficiency in the future. 
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Work of the Meat Councils 


President Seng then introduced the next 
speaker, W. W. Woods, Secretary of the 
National Association of Meat Councils. 

Mr. Woods spoke as follows: 

The National Association of Meat Coun- 
cils and its Constituent local councils have 
done some real and measurable work to 
promote more cordial relations between 
those who dress meat and those who sell 
it to the consumer; to make packers as a 
group and retailers as a group realize their 
trade interdependence; to give retailers of 
meat a better trade consciousness; to in- 
terest educational institutions and gov- 
ernmental agencies in specific problems 
of meat merchandising; to increase meat 
consumption; to persuade and teach the 
public to buy more intelligently, with some 
regard for market conditions; and to pro- 
mote improved merchandising methods. 

Those general and summary statements 
can readily be illustrated by concrete ex- 
amples, and the examples can be docu- 
mented by tangible material. Before at- 
tempting to illustrate the work of the 
Meat Councils, however, let us examine the 
situation in which the retailer of meat 
finds himself today, so that we may relate 
the council activities to actual conditions. 

Decrease in Meat Consumption. 

The number of retail “butchers and meat 
dealers,” as classified and enumerated by 
the census bureau, has decreased by 
about 2,000 between the last two censuses. 
The figure now stands at 122,105. While 
the number of retail meat dealers has 
been decreasing, so has meat consumption 
per capita. In fact, the average person’s 
consumption of meat has decreased far 
more than has the number of dealers. In 


my opinion, the number of dealers has 
kept a ratio to population that is fully 


sufficient, but national meat consumption 
has lagged far behind the growth of pop- 
ulation. It may be, on the basis of the 
facts, that we have come to a point where 
the dealers are facing two very definite 
alternatives; and of these, the more ac- 
ceptable one is to increase meat consump- 
tion. 

Analyze the figures a little. In doing 
so, remember that we are dealing with 
averages of the loosest sort and that an 
average may be meaningless or even de- 
ceitful when applied to a particular case. 
For example, an “average” adult meat eat- 
er eats more meat than is indicated by the 
figure for meat consumption per capita, 
which makes no allowance for the fact 
that in our population are babies and 
vegetarians. Yet we may be able to de- 
velop some averages which, although brit- 
tle and artificial, will, if we do not lean 
on them too hard, show a trend. 

At the time the United States census 
bureau counted 122,105 “butchers and meat 
dealers,” the population of this country 
was 105.710,620. This means that there 
was one “butcher” to 865 inhabitants. 
Now let’s use round numbers. 

Annual meat consumption per capita last 
year was approximately 156 pounds. There- 
fore, the customers of an average “butch- 
er,” with their families, should eat ap- 
proximately 135,000 pounds of meat prod- 
ucts a year. That is a very small busi- 
ness, considering the fact that it includes 
much meat which actually is sold by gro- 
cers. But assume for the moment that 
the butcher sells it all—135,000 pounds. 


Increase Consumption 16 Per Cent. 

Now suppose that the butcher’s average 
eustomer had been eating as much meat 
as the average customer was eating two 
decades ago, when meat consumption per 
capita was approximately 25 pounds great- 
er than it is now. In other words, sup- 
pose the number of butchers remained 
unchanged so that the average butcher 
was furnishing meat to 865 persons, but 
that the average person was eating 25 
pounds of meat more annually. Then the 
865 persons served by the average butcher 
would eat about 21,500 additional pounds 
of meat, or 16 per cent more per vear. 
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Would you mind having an increase of 16 
per cent in your sales? 

Of course you wouldn't, and that’s why 
you should be interested in the unfair at- 
tacks which have been made on meat and 
in what the United Master Butchers Asso- 
ciation of America and the Institute of 
American Meat Packers, individually and 
co-operating in the National Association 
of Meat Councils, have done to try to in- 
crease meat consumption. 

To consider this intelligently, it is nec- 
essary to understand what some other 
agencies have done to decrease meat con- 
sumption. 

Boost Others at Meat Expense. 

One factor operating in this direction 
has been the manufacturer or vendor of 
other commodities—cereals, canned vege- 
tables, patent medicines, dairy products. 
Many of you dealers handle all of these 
products except patent medicines. What 
did you do when those manufacturers ad- 
vertised unfairly that meat would inflame 
the kidneys, clog the liver and swell the 
joints? What did you do when they ad- 
vertised that their particular products 
should be used to displace meat? 


Ww. W. 
Secretary 


WOODS, Chicago, 
National Association of 
Councils. 


Meat 


Did you bother to write a letter to those 
manufacturers whose product you were 
buying for your stock, but who were urg- 
ing millions of consumers to buy less of 
the chief product which you sell? If every 
one of the thousands of dealers represent- 
ed in the meat councils had written to 
those manufacturers saying merely, “I 
note your unfair advertisements urging the 
public to eat less meat, which constitutes 
the bulk of my business,” what do you 
think would have occurred? 

Well, it occurred anyhow. Those man- 
ufacturers got letters whether you wrote 
them or not. Nearly all of them responded 
in a liberal spirit of fair play. I know of 
but two advertisers who are today dis- 
paraging meat, and they have promised to 
stop it. 

There is as much need, however, of 
cleaning the well, as of seeing that no 
more poison is poured into it. The ef- 
fect of the unfair anti-meat propaganda on 
the public mind must be overcome. 

Through the agencies with which it has 
co-operation, notably the Institute of Amer- 
ican Meat Packers and the United Master 
Butchers Association of America, the Na- 
tional Association of Meat Councils has 
admirable means of collecting correct in- 
formation about the food value of meat 
and its place in the diet and of disseminat- 
ing the information to the public. The 
Institute’s Bureau of Public Relations has 
on its staff a distinguished specialist in 
Nutrition, Dr. E. B. Forbes, who has as- 
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sembled many facts bearing on the food 
value of meat. The Institute is standing 
on these facts. 

Such information as has been developed 
by the Institute has been made available 
to the National Association of Meat 
Councils, and by the Association has been 
adapted to and furnished for the use of 
local Meat Councils and of those co-oper- 
ating in these councils. 


Meat Councils Help Retailers. 

Information supplied to local Meat Coun- 
cils by the National Association leaves no 
co-operating retailer or packer any excuse 
for not knowing something about the high 
food value of the meat he sells, and its im- 
portant place in the diet. The dealer 
who is himself “sold” on meat will sell 
more of it. Pertinent booklets, pamphlets 
and articles, all of them readable and full 
of facts, have been distributed in quantity 
to local councils. 

Correct statements about the food value 
and healthfulness of meat, phrased in 
popular but precise language in a form 
suitable for advertisments, have been sent 
through various parts of the United States 
to dealers and packers’ who advertise. 
Through incorporation of these statements 
in the advertisements of retailers and 
packers, correct information about meat 
has been placed in the hands of millions 
of consumers. 

Nutritional paragraphs, paragraphs car- 
rying a “punch” but not lacking in dignity 
or accuracy, have been printed in the form 
of window placards and will be distributed, 
one every three weeks, to every dealer 
co-operating in a local meat council. 
These window placards will reach hun- 
dreds of thousands of consumers, month 
after month, with correct, constructive in- 
formation about meat. 

From these examples it can be seen 
how much more can be done toward edu- 
cating 105,710,000 consumers through the 
co-operation of 122,105 retailers, who serve 
those consumers with meat and see their 
“family delegates” from week to week, 
than can be done through trying to reach 
those consumers directly. Moreover, the 
dealer talks with the consumer at the ex- 
act moment when she is thinking about 
meat—and buying it. 

Educating the Public. 

Besides doing much to increase meat 
consumption, the meat councils have been 
accomplishing a great deal toward persuad- 
ing the public to buy intelligently; to buy 
with some regard to market conditions. 

Perhaps the most conspicuous example 
is an incident that occurred in Chicago 
when experience in guiding consuming de- 
mand was first being developed. At that 
time chucks from choice beef animals 
could be obtained at wholesale as low as 
five and one-half cents a pound; the hind- 
quarters of the same animal were selling 
at wholesale for about twenty-five cents 
a pound. The packer and the dealer were 
suffering because good meat was dragging 
at uneconomically low levels; and the con- 
suming public was unconsciously discrim- 
inating against one of the best meat bar- 
gains offered to it. 

The Meat Council of Chicago, through 
its Committee on Marketing Information, 
decided that it would ask the 1,500 co- 
operating Chicago retailers to feature 
chuck. Window streamers calling the 
housewives’ attention to pot roast were 
sent to each of these dealers. Thousands 
of cards containing recipes for preparing 
pot roast from chuck were purchased from 
the Meat Council by dealers. John T. Rus- 
sell, President of the Meat Council of Chi- 
cago, issued a statement to the press tell- 
ing the buying public that chuck was an 
especially good “buy.” In addition, the 
United Master Butchers Association de- 
voted a part of its own meeting to “whoop- 
ing up” the idea, giving its members 
specific advice on how to sell more chuck. 


Meat Campaign Results. 


The results were almost too good. Such 
a demand for chuck was created that 
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values mounted very quickly. The general 
market may have turned about the same 
time. Chucks advanced rapidly. But even 
at the new level chucks still offered an 
appealing bargain to the woman who had 
been concentrating her beef purchases on 
steaks and rib roasts, on only about twenty 
per cent of the dressed beef animal. 

A similar plan was used with many other 
cuts of meat, including sausage. 

Enthusiasm for the plan with respect to 
sausage was so high that it was decided 
to feature different kinds of sausage dur- 
ing the next six months. This was done. 
Some particular sausage was featured in 
each given period, some kinds for a week 
and some kinds for two weeks. Every 
time the sort of sausage to be featured 
was changed, each of 4,000 Chicago deal- 
ers received sixty recipe strips giving a 
number of different ways to prepare that 
particular sort of sausage and one or two 
window streamers featuring it. Once a 
month he received a big colored poster 
containing educational material about 
sausage. This was for display inside of 
the store. Sales meetings, mass meetings 
and window dressing demonstrations were 
used to keep up interest. 

Results were excellent for all who co- 
operated vigorously. One large packing 
company reported a heavy increase in its 
Chicago sausage business, while its sau- 
sage business over the country as a whole 
decreased sharply. 

Other Meat Councils, Milwaukee and 
Detroit, for example, have also conducted 
sausage campaigns. 

These various campaigns have shown 
that the consumer can be persuaded to 
regulate the demand some what in accord- 
ance with market conditions. 

Aid Better Merchandising. 

Another direction in which the meat 
councils have done excellent work is in 
promoting better merchandising. The ex- 
perience and practice of the best meat 
merchants have, to a degree, been placed 
at the disposal of all dealers. The co- 
operation of the Government and of educa- 
tional institutions, such as Northwestern 
University and the Central Continuation 
School of Milwaukee, in the problems of 
meat merchandising have been obtained. 
The Central Continuation School is con- 
templating offering instruction in several 
phases of handling meats at retail. North- 
western University and the United States 
Department of Agriculture have prepared 
model systems of simple accounts for meat 
dealers; will co-operate in the installation 
of these accounts and will make a con- 
structive merchandising study of meat- 
retailing. 

Mr. Woods exhibited numerous speci- 
mens of the material prepared and issued 
by the Meat Councils, including the ad- 
vertising copy which the Meat Council of 
Cleveland is publishing on the use and 
value of meat. 

Appointment of Committees. 

The following committees were an- 
nounced by President Seng: 

POLICY COMMITTEE.—John T. Rus- 
sell, Chairman, Chicago; Geo. Kramer, 
New York City; A. S. Pickering, Cleve- 
land; J. W. Everett, Connecticut; C. G. 
Deibel, St. Louis; Mr. Parks, Oklahoma; 
A. H. Fenske, Minneapolis. 

CREDENTIAL COMMITTEE—4J. D. 
Lukenbill, Chairman, St. Louis; Emil 
Schwartz, Detroit; Geo. Pauli, Chicago; 
Moe Loeb, New York; V. F. Kuncl, 
Omaha. 

AUDIT COMMITTEE.—Percy Nash, St. 
Paul; Wm. Deichmann, St. Louis; Chas. 
Munkwitz, Milwaukee. 

At the conclusion of the regular session 
those in attendance were entertained by 
being permitted to witness an initiation 
of members into the Wisconsin Retail 
Market Men’s Association. 

At the conclusion of this, and staged 
as an added attraction, was a sort of a 
super-initiation of two of the great men 
of the organization, National President 
Seng and former National President Munk- 
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witz of Milwaukee. The initiation cere- 
mony was conducted by John T. Russell 
of Chicago. This initiation turned out to 
be a presentation of a gold watch, beau- 
tifully inscribed, and a gold knife to each 
of these two national leaders. 


Government and the Retailer 

The evening session of the first day of 
the convention was opened by President 
Seng, who congratulated the members 
upon the large attendance and introduced 
the first speaker of the evening, A. B. 
Swarthout, of the Bureau of Agricultural 
Economics, U. S. Department of Agricul- 
ture. Mr. Swarthout spoke of the work of 
the Bureau of Agricultural Economics, 
which was formerly the Bureau of Mar- 
kets, and which was particularly interest- 
ed in improving marketing conditions and 
was especially interested in helping each 
and every individual in any way engaged 
in marketing agricultural products. 

“A lot of our work,” said Mr. Swart- 
hout, “does not get into the limelight; 
sometimes investigations are carried on 
four or five years before anything is ac- 
complished that is safe and sane enough 
to deliver to the public. We do not want 
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to make statements which we beiieve are 
true, and then after a few years find they 
were not right.” 

Mr. Swarthout said he was especially 
interested in retailer problems, and the 
retailer certainly has plenty of them. In 
his wide travels he had made a study of 
the business of retailing and found that 
after all the executive must make some 
kind of a profit. He did not believe that 
profiteering was as rampant as it was 
supposed to be, and it seemed to him that 
the business of this country that had 
achieved greatness, that had been carried 
on for years, had been built on the prom- 
ise of service and asking a just return 
for that service. 

No one will find that the public will 
object to a fair compensation. The ques- 
tion is, what is a just compensation, and 
how to prove it. In business the best wit- 
ness is some kind of bookkeeping system. 

He spoke of the various patent systems 


of bookkeeping which really complicated 


matters. He spoke of the various ways of 
proving innocence of profiteering and the 
necessity of knowing actual expenses in 
order to save, and gave illustrations to 
show how little some retailers knew about 
this. 

Mr. Swarthout told how the Meat Coun- 
cils, the Bureau of Research of North- 
western University and the Department of 
Agriculture have gotten together and 
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worked out a system of accounting which 
will be ready about the first of September. 
The system is to be printed by the De- 
partment of Agriculture and sold at cost, 
and is simply an educational campaign for 
the benefit of the retailer. 

The Department will have men thorough- 
ly familiar with the system, who will visit 
the cities showing an interest in the sys- 
tem and explain it in detail. In conclu- 
sion Mr. Swarthout asked his audience to 
get interested and go to the Department 
and ask questions. (Great applause.) 

President Seng expressed sincere thanks 
in behalf of the association to Mr. Swart- 
hout and to Secretary Wallace, who had 
sent him. 

The next speaker, Prof. Howard C. 
Greer, Bureau of Business’ Research, 
Northwestern University School of Com- 
merce, was then introduced. Mr. Greer 
explained the work which had been done 
as follows: 


Accounting for Retailers 


By Howard C. Greer, Consulting Account- 
ant for the Bureau of Business Re- 
search of Northwestern Universiiy 
School of Commerce, Chicago. 


You may have been told something 
about the work which has been done in 
developing a set of uniform accounting 
methods for retail meat dealers. A good 
many people in the retail meat business, it 
seems, have felt the need for something 
of this sort and last spring the proposi- 
tion was definitely undertaken by the Bu- 
reau of Business Research of the North- 
western University School of Commerce 
and the United States Department of Agri- 
culture. These two agencies have acted 
jointly in the matter and I happened to 
be given the privilege of working out most 
of the technical details connected with it. 

What we have tried to develop is a set 
otf forms and methods that will stand on 
their own feet and not require a crew of 
public accountants to install and take care 
of them. We think we have gone a good 
way toward accomplishing our aim. We 
believe that the forms and printed explana- 
tions accompanying them are all the mate- 
rial needed for any deaier who knows any- 
thing at all about keeping records. At 
the same time we are glad to have an op- 
portunity to come before a representative 
gathering such as this and tell you at 
first hand something about the methods 
we have suggested, what they are sup- 
posed to accomplish and how they work. 


Best Records with Least Work. 

Now in the first place I want to say that 
we have been guided all along by the knowl- 
edge that what the retail butcher is in 
business for is to buy and sell meat and 
not to keep books. When there has been 
a question as to a method of keeping a 
certain record we have tried to adopt the 
scheme which would make the least work, 
for a man not well acquainted with book- 
keeping, and busy for a long day with 
other and, to him, more important things. 

For the same reason we have tried to 
make this system as fiexible as possible, 
to construct it along such lines that the 
dealer can use one part of it without an- 
other, build it up gradually if he likes, 
adopt those methods which help him, and 
omit whatever work seems too elaborate 
or complicated. Each dealer has his own 
problems and must decide for himself how 
far he can profitably go in the develop- 
ment of his books of account. 

For that matter, there is really nothing 
elaborate or complicated about any of the 
records, or the method of keeping them. 
I am going to show you some of the forms 
in a few moments, but before we take 
them up there is one point in connection 
with their use that is worth while remem- 
bering. 

Record Forms Easy to Use. 

Getting up a small, simple form for the 
records of any one individual shop is not 
much of a task, but trying to crowd into 
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one form provision for all the possible re- 
quirements of all the possible shops in the 
country is apt to result in a rather for- 
midable looking sheet. That explains the 
size and the number of lines and squares 
on some of these forms. Don’t let them 
frighten you. Perhaps you'll need to use 
only a third of the spaces in the form. 
Some other type of store will use another 
set of spaces or part of the form, and so 
on. You'll find when you come to examine 
the thing from the standpoint of your own 
particular needs that it’s a pretty simple 
proposition after all. 

This is true of the forms, too. A num- 
ber of different forms are being printed. 
For a small business, without a regular 
bookkeeper, you can use one of these 
forms, the simplest, to begin with. It is 
a “Daily Record,” just a single sheet for 
a single day’s business. After you keep 
it for awhile, after using one sheet each 
day, you'll find that there are some month- 
ly forms which go with it, for use in find- 
ing how much profit you have made and 
where you stand financially. The daily 
record serves its purpose. These monthly 
statements give you something more. 

Then we have another way of going at 
it, with what we call a “Cash Journal,” a 
little different sort of record, designed for 
a larger store where a_ book-keeper or 
cashier is employed and the record keep- 
ing can be handled in a little different way. 
This journal takes the place of the daily 
record and leads up to the same monthly 
statements, one showing profits and the 
other your financial position. 


Keeping Records of Stock. 


Then there are some other forms we 
drew up and discussed in our bulletin 
which have to do with keeping records 
of your stock, that is, the kind and 
quanitiy of goods you buy and sell. Some 
others that are designed for chain store 
systems, and so on. I’m not going to ask 
you to look at all these now or burden 
you with any more information about 
them, except to say that we tried to cover 
the subject from all angles, set down 
everything in the way of forms and ex- 
planation that we thought might be of 
value to anyone in the retail meat busi- 
ness, and let each man take his choice. 

What I have planned to talk to you 
about this evening is this accounting 
problem in its simplest aspect, the primary 
day to day record for the smallest dealer, 
with just a little about what he or any 
dealer can get out of this record in the 
way of business information at the end of 
the month or year if he makes use of all 
the data it gives him. 

There are a few things in the way of 
record keeping, most dealers hardly think 
of them as “bookkeeping” probably, that 
are so essential to continuing in business 
that everyone takes care of them almost 
without question. Checking up the cash 
drawer with the cash register total, for 
instance, balancing accounts with the 
bank, keeping track of how much “charge” 
customers owe, ete. That’s the starting 
point. We have made an effort to reduce 
the work of doing that simple elementary 
book-keeping to the minimum, so that it 
will almost do itself. With a regular 
form laid out to take care of it, the task 
of entering and adding and subtracting 
the figures becomes easy. 


Keep Track of Expenses. 


Now, it’s not much of a step from keep- 
ing track of what you take in and what 
you spend in one day to keeping track of 
what vou take in and what you spend in 
a period of a month, or a year. A little 
additional work each day and the record 
for the larger period gradually builds itself 
up as you go along. Then when it changes 
from a question of what you received and 
what you spent to a question of what your 
business earned and where it went, we've 
tried to show that it’s simply another way 
of looking at the same figures, a complete 
picture every so often, made up in a very 
natural way as the composite of a group of 


THE NATIONAL PROVISIONER 


little daily pictures which you’ve kept as 
you went along. 


Sample Form Explains Itself. 

Now let’s get at this in a more definite 
and specific way. We have had enlarge- 
ments made of two or three of these forms 
that we’ve been talking about and we'll 
see if by going over them together for a 
few minutes we can come to an under- 
standing of what they are for and how 
vou and others can use them to advan- 
tage in your business. 

From this point Mr. Greer went on to 
discuss and demonstrate the use of the 
“Daily Record,” the “Monthly Statement 
of Profit and Loss” and the “Monthly 
Statement of Assets and Liabilities’ by 
means of enlarged copies of the forms, 
which he filled in to illustrate various 
transactions such as make up the ordinary 
routine in the average meat market. He 
concluded the explanation with this state- 
ment: 

Booklet to Aid Retailers. 

Now this isn’t the whole story by any 
means. We haven't taken in all the possi- 
bilities, even for a business like this. For 
some types of store this sort of record 
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wouldn’t be very suitable. That’s why 
we've prepared some alternative form, 
You may find in the booklet some recom- 
mendations which seem to fit your require- 
ments more closely than these. Or you 
may want to develop some of the ideas a 
little more fully. We've endeavored to 
incorporate suggestions on almost every 
phase of accounting peculiar to the retail 
meat business. The United States Depart- 
ment of Agriculture is publishing this 
booklet and it is their hope, as well as 
mine, that parts of it may prove of ad- 
vantage to anyone who has an interest in 
knowing what sort of progress his busi- 
ness is making and where he stands as a 
result of that progress. 
SECOND DAY’S SESSION. 

Tuesday morning’s session was called 
to order by President Seng at 9:30 A. M. 
Roll call of officers showed all present ex- 
cept George H. Shaffer, Charles Glatz and 


. George Wymore. Reading of the minutes 


of the previous meeting upon motion was 
dispensed with. The president called for 
a report of the Credentials Committee, 
Chairman Lukenbill requesting further 
time. 

In the brief recess the subject of licens- 
ing retailers was taken up for discussion. 
Those participating in an active discus- 
sion were: Messrs. Kelly of St. Louis, 
Roth of Jersey City, Eckert of Chicago, 
Stockinger of Milwaukee, Turck of Mil- 
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waukee, Roland of St. Paul and Grimm of 
New York City. It was generally agreed 
that if the retail meat industry is to be 
licensed and supervised it should be done 
by a federal department, which would li- 
cense and examine all applicants as to 
ability to conduct the retail meat trade 
on economic principles and under sanitary 
conditions. 

President Seng presented his annual re- 
port as follows: 


Annual Report of President 


We have entered into a history-making 
epoch in the retail meat business. The old 
drifting-along, go-as-you-please fashion is a 
thing of the past. Modern business meth- 
ods, and education in all the meaning of 
the word, is coming to the front. 

It is only a matter of a short time when 
the ignorant, uneducated and inexperienced 
business man will be relegated to do the 
labor end of the work. True, there are 
cases where the uneducated one has been 
successful, which may in most all cases be 
credited to natural shrewdness, and being 
able to hang on to what he has got. 

Association work has taught us a great 
many lessons in the past year. It has 
brought us into closer contact with the 
producers and the packers. Your govern- 
ment has been the agency in bringing this 
about. Never before in all the history of 
association work have the connections be- 
tween us and our government been in such 
close contact as in the past year. Through 
the Bureau of Markets of the Department 
of Agriculture and the Joint Commission 
of Agriculture we have been enabled to 
furnish information and data and receive 
information in return invaluable in money 
terms, which without an organization it 
would be impossible to give or obtain. 


Government and the Butcher. 

Your Government realizes the worth of 
a working organization. It has been dem- 
onstrated the last year beyond a doubt to 
the satisfaction of all that take an inter- 
est. We as an organization are as yet to 
be compared to the sleeping giant that you 
are told about. When visiting the West, 
look over at yonder mountains, they tell 
you, use your imagination and the vision 
and outlines of a huge man appear before 
you. 

The United Master Butchers of America 
are like this sleeping giant, just about 
awaking to realize their size, strength and 
power. Just see what a little shake of 
the finger of that magnificent giant has 
done, made the whole country realize that 
there is such a thing as organized butch- 
erdom. Heretofore our accusers have had 
an undisputed field to vilify and abuse our 
industry to the height of their malicious 
temperament. No one to stop or hinder 
them; here and there one is a little more 
courageous than others. Some would an- 
swer but with little or no effect until this 
giant arose and told the authorities of our 
agricultural department to come and in- 
vestigate us, audit our books, let us make 
tests by cutting up a carcass with alacrity. 
Every government department responded. 
The result of their inquiry you are all 
aware of, a complete vindication of the 
meat business as to profiteering, though 
not as to waste through inexperience. 


Too Many Inexperienced Meat Men. 

While there has been no official investi- 
gation along these lines, it has come to the 
notice of government officials that there 
are too many inexperienced meat men. 
Their lack of knowing the business causes 
unnecessary waste. We therefore must 
strive to encourage organization and 
through it education. It is a branch of 
missionary work accompanied most plen- 
tifully with the mustard of ridicule and ac- 
cusation of furthering selfish interests. 

This is what the association worker has 
to contend with, in local as well as na- 
tional activity. The only consolation to 
this organization work is that they may 
not torture or kill you. You of the faith- 
ful must not mind these unpleasantries. 
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Shed them and go on with your good work, 
and pray as the good Master did, “Lord, 
Fe ata them, they know not what they 

id 

The official year of our administration 
is nigh to an end. To tell you what has 
been accomplished will take more time 
than can be allotted, for there is much 
work to do. It has been the endeavor of 
this administration to pave the way for a 
future, to a progressive, energetic, strong 
and helpful Master Butchers’ organization, 
one that we all can look up to with pride 
and satisfaction of being a member. 

I beg of you to read your trade papers; 
they will keep you posted on the activities 
of your officers and association work. Let 
us look to the future rather than the past, 
for your local and your national is going 
to be just what you and I are willing to 
put into it. It is like the husbandman that 
sows, then rests and expects to harvest. 
We must work from the moment the first 
seed is planted, and as long as we are alive 
to that kind of labor our harvest depends 
not on one year or the next. We must 
keep on, for after all our mission to edu- 
cate and lighten the burden of our fellow 
butcher, and feeding the hungry multitude, 
will last as long as humanity will exist on 
this good old sphere. 

Suggestions of Policy. 

Here are a few suggestions I would have 
you discuss, pass or reject them at your 
pleasure: 

Collective buying in large quantities. 

Forming of Meat Councils for better un- 
derstanding between the public, retailer, 
packer and producer. 


Co-operation with the U. S. Department | 


of Agriculture in devising ways and means 
to eliminate waste and all other interests 
pertaining to the meat business. 

Simplified systems of accounting and 
Standards of cost. 

Standardizing fresh meats, both as to 
quality and cuts. 

Devising meat-eating educational propa- 
ganda. 

Introducing of meat courses in domestic 
science classes in public and trade schools, 
thereby giving the family a better and 
more thorough understanding of the meat 
business. 

How to buy. The carcass must be sold 
from back to foot, and horns to tail. When 
that is done we may expect cheaper meats. 

Should films of these public demonstra- 
tions be made and displayed all over the 
country as an education? 

Should express companies and railroads 
furnish refrigeration in their depots and 
cars for perishable freight, such as meat, 
butter, fish, ete.? 

Collecting accounts and limitations to 
credit. 

Legislative work, the importance of 
watching legislation, national, state and 
local. 

Should retail meat dealers pass an ex- 
amination as to their ability and knowl- 
edge of the business before being given 
licensed permission to conduct a market? 

How may we obtain the greatest benefit 
from our official trade paper, and should 
we subscribe as individuals or through our 
association? 

Devise ways and means to increase our 
membership. Personal contact is neces- 
Sary; how should it be done? 

Define what is wholesaling and what is 
retailing. Should there be a recognized 
jobber or middleman? 

How can we elevate the meat industry 
to a higher standing? Customs and ethics 
to be cultivated. Meat cutting schools for 
prospective butchers. Should we own our 
own trade paper? Why? Where should it 
be located? 

Should we subscribe to the service bu- 
reau in Washington to keep our legislative 
committee posted on what is being done 
in meat legislation? 

Ice machine repairing, meat demonstra- 
tions, auto repairing, accounting and book- 
keeping. 

Should we send our help to learn how 
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it is taught at the continuation classes? 

The afternoon session was called to or- 
der at 2 P. M. Chairman Lukenbill made 
his report and called the names of all 
members and officers entitled to the floor 
of the convention. 

The report of National Secretary John 
A. Kotal was then made. 


Report of National Secretary 


As your secretary, I respectfully submit 
to you a report of this office and the ac- 
tivities of the association since our last 
convention in Detroit, Mich., in 1921. If 
all the retailers of meat in the United 
States do not know of this association 
and its activities, it is not because your 
officers of this body have been dormant. 

Two of the greatest advertising cam- 
paigns in the history of the association 
have been undertaken, our locals consid- 
erably strengthened, and wires laid for 
the addition of several new locals and 
the solicitation of many individual mem- 
berships throughout the country. In our 
recent drive many officers and associa- 
tions and Chambers of Commerce have 
been invited to attend this convention and 
exchange opinions on the trade conditions 
of their city with our delegates. 

Meat Councils. 


Several of the meat councils have 
achieved some results. The possibilities 
of greater achievement through such co- 
operation are possible through the organi- 
zation of the National Association of Meat 
Councils, and we can look forward to 
favorable reports of the officers of the 
meat councils in the different cities. An 
important activity of the Meat Council 
could be added by educating the public 
through press statements and other arti- 
cles that a hog is not all pork loin, ham 
or bacon; a loin not all middle chops; a 
ham not all center cuts; a steer not all 
porterhouse steak; and a lamb not all 
lamb chops. 

Packers Retailing. 

Reports were current that the packers 
were to enter the retail meat business. 
There may have been some truth to it, 
or it may have been propaganda to fright- 
en the retailer if he had been profiteering, 
but down deep in their hearts the wise 
ones knew full well that the retailer was 
barely getting a fair return on his money, 
and it would have simply led to a thou- 
sand or more retailers pooling together 
and entering the slaughtering field. 


Survey of Retail Meat Trade. 


A survey of the retail meat trade has 
been made by the United States Depart- 
ment of Agriculture and the work of the 
investigators is to be commended, as the 
report has a great educational value to 
all persons particularly interested in the 
retail distribution of meats. It is notable 
that the various journals and press have 
pulled in their exciting solicitors, and the 
retailer has not been so openly maligned 
as previous to the gathering of the evi- 
dence for the report. 

No Official Proceedings Last Year. 

There were two reasons why we had 
no official proceedings for the past year; 
cne was due to the fact that your Secre- 
tary was seriously ill for two and one-half 
months; secondly, thereafter an investiga- 
tion was in progress by the Joint Commis- 
sion of Agricultural Inquiry, and your Ex- 
ecutive Committee deemed it sufficiently 
satisfactory to have all work of the Legis- 
lative Committee function at this time. 
Your committee deemed it of greater ad- 
vantage to our association to embody our 
resolutions, recommendations and opinions 
in the work of the Joint Committee of 
Agricultural Inquiry than by circularizing 
all members of Congress. As a result, you 
can now read an official report on retail 
distribution of all commodities including 
those we handle, viz., meats. In view of 
the fact that nothing of its kind ever has 
appeared in print or otherwise as a guide, 
it is now very interesting and of great 
value to all. 
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I am merely outlining the process of 
procedure, and I feel certain Mr. J. T. 
Russell will add greatly to this reference 


of the Joint Committee of Agricultural 
Inquiry. The Association is grateful to 
the committee, particularly to Mr. Rus- 


sell, for the great sacrifice of time, ab- 
sence from his business and family and 
the devotion of his best ability to the good 
cause of our organization and the retailers 
in general. 

Progress of the Association. 

An important fact and one worthy of 
consideration is that the United Master 
Butchers’ Association of America is now 
recognized as a national power, and what 
is of further importance to the trade, the 
craft retains its commercial identity. The 
members take pride in the fact that we 
now have a well-founded and well-estab- 
lished national organization, and all that 
is needed is to continue the well-directed 
and systematic work to make it second to 
none as a power in the world’s national- 
ized commercial organs. This association 
not only exists for meat trade betterment, 
but to perpetuate an ancient craft that is 
destined, notwithstanding some opinions 
to the contrary, to become more important 
and prominent with time. 

World Progress. 

We need not look back many years in 
our own individual lives to remember the 
day that the wealthiest of the wealthy 
had not the comforts of the working man 
today. The progress of the world has 
advanced too rapidly for the majority, and 
now there are many problems that need 
immediate attention to keep pace with 
this progress. How often have you heard 
“Dad” say, “Well, we'll hitch up the ‘old 
gray’ and take a drive out to daughter or 
son tonight and pay them a visit’”—a five- 
mile drive and a short call took up the 
whole evening. A large family living in 
the same city, only in different sections, 
did not see or hear from each other for 


weeks. The telephone and electric or 
steam cars have made distance almost 
nothing. Considering the present service 


of gas and electricity, labor has been made 

a pleasure. And there is one level in 

relation to the principal conveniences of 

life for everybody in the last half century. 
ne Telephones. 

Recent statistics show that in the year 
1878 Chicago had a population of 537,000, 
with 400 telephones in service, a ratio of 
one phone to 1,344 population; in 1890 a 
population of 1,250,000, with 7,766 phones, 
or one to 161; in 1900 a population of 
2,010,000, with 34,414 phones, or one to 
55; and in 1920 a population of 2,884,000 
had 557,981 phones, or one to 5. London, 
with a population of 6,726,000, has a ratio 
of 1 to 23; and Paris, with a population of 
2,888,000, has a ratio of 1 to 24. 

Increased Cost of Living. 

With the higher standards of living by 
the majority of the people came better 
service and more service, with consider- 
ably increased cost of perishable food 
products, the demands of the people being 
tor a better class of products than here- 
tofore. 

That with which people were formerly 
satisfied would now be set aside as unsat- 
factory, a preference being shown for 
something better. What were formerly 
considered luxuries have become necessi- 
ties, and with this standard of living has 
come increased cost of labor. 

A few years back the average market 
could operate and do business with a 
smaller investment than it takes today to 
purchase a modern computing scale, let 
alone the present-day cash register, auto- 
mobile, electrical machinery and modern 
fixtures. And with the old-fashioned mar- 
ket went the housewife that carried the 
market basket on her arm, selected her 
daily purchases—a diversified diet-—con- 
sisting of stews, boils, pot roast, corned 
beef, and now and then a fry, prepared 
on the old-fashioned cook stove in a home 
that meant not less than eight large rooms 

(Continued on page 50.) 
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TRADE GLEANINGS 


The Cape Fear Fertilizer Co., Fayette- 
ville, N. C., has been organized with a 
capital of $1,500,000. 

The Melville Fertilizer Co., Tampa., Fla., 
has been incorporated with a capital of 
$1,000,000. Bert M. Benker is president. 

The Rule-Jayton Cotton Oil Co., Stam- 
ford, Tex., will shortly erect a new oil 
mill with a daily capacity of 125 tons. 

The Acme Packing Co. has removed its 
general offices from Green Bay, Wis., to 
813 West Twenty-second street, Chicago. 

The Dundee Fertilizer Co., Winter Ha- 
ven, Fla., has been organized with a cap- 
ital of $250,000. W. T. Overstreet is pres- 
ident. 

The Banner Packing Co., DeKalb street 
and Russell avenue, St. Louis, Mo., recent- 
ly sustained a loss to its plant by fire of 
$10,000. 

The Planters’ Cotton Seed Products Co., 
Dallas, Tex., has been incorporated with 
a capital of $100,000 by E. L. Flippen and 
Louis Rosenstein. 

The Cleona Bologna Co., Lebanon, Pa., 
has been incorporated to manufacture and 
deal in bologna, dry beef, hams, bacon and 
fresh and smoked meats. 

The Tuscumbia Cotton Oil Co., Tuscum- 
bia, Ala., has been incorporated with a 
capital of $50,000 by W. H. Jasspon, Leon 
Reed and N. A. Graham, Jr. 

The Summers Fertilizer Co., 210 East 
Redwood street, Baltimore, Md., has been 
incorporated with a capital of $500,000 by 
Willis R. Dresser, James E. Totman and 
Walter P. Summers. 

The Manatee County Fertilizer Co., Bra- 
dentown, Ala., has been incorporated with 
a capital of $25,000. J. H. Humphries is 
president, I. T. Williams vice-president, 
and H. O. Horney secretary. 

The Sandusky Packing Co., Sandusky, O., 
recently had most of its plant destroyed 
by fire with a loss of about $75,000. The 
plant will be rebuilt at once. Orders, with 
the exception of fresh meats, are being 
taken care of. 


SENATE VOTES FREE HIDES. 

Hides, leather and shoes are kept on the 
free list according to recent vote in the 
United States Senate on the tariff bill. The 
proposed duty of 2 cents a pound on green 
hides and 4 cents on dry hides was de- 
feated by a vote of 39 to 26. Thereupon 
hides were placed upon the free list, as in 
the present law. 

Boots and shoes, on which a duty of 12 
cents a pair and 5 per cent ad valorem had 
been proposed to offset the duty on hides, 
also were placed on the free list. The 
entire leather schedule was revised. Com- 
mittee rates were cut on an average of 
15 per cent. 


2, 
“eo 








STATE KEEPS STOCK WEIGHING. 


In the dispute as to the rights of weigh- 
ing livestock at the South St. Paul stock- 
yards, South St. Paul, Minn., in which the 
Minnesota Railroad and Warehouse com- 
mission, the U. S. Department of Agricul- 
ture and the St. Paul Union Stockyards 
company have been involved, has ended in 
a compromise being practically agreed 
upon. 

The state will continue to employ the 
weighers and do the weighing, but instead 
of an assessment or charge for weighing 
based on so much per head of cattle, 
calves, hogs and sheep, the actual cost of 
the state operation of the scales will be 
paid by the stockyards company. 

The state will reduce the number of em- 
ployes to the minimum necessary to give 
proper service, so that no more expense 
will be caused to the stockyards company 
than is absolutely necessary. The Federal 
department supervision on the present 
basis will continue. 

Benefits of the proposed compromise 
plan are: 

Weighing will be done by a government- 
al agency in which the buyer and seller of 
live stock have no interest. 

Payment for weighing services will be 
made by the St. Paul Union Stockyards 
company, so that the service will be that 
of a disinterested agency, but with the 
payment of operation costs by a private 
corporation unnecessary expense will be 
eliminated. 


The live stock shipper will not be as- 
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sessed charges for the weighing of live 
stock. 
The Federal supervision will continue 
in co-operation with the state supervision. 
The weighers, employed by the state, 
will not be thrown out of employment. 
¢ 
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PACKERS WIN MIXED CAR RULING. 


The Interstate Commerce Commission 
has denied petitions of the National Whole- 
sale Grocers’ Association and the South- 
ern Wholesale Grocers’ Association for a 
rehearing on their complaints that packers 
had received preference at the grocers’ ex- 
pense in the matter of car service and the 
furnishing of cars. 

At the same time the Commission, on pe- 
tition of smaller meat packers, modified 
its former order so as to permit the ship- 
ping of lard substitutes and lard com- 
pounds in mixed car loads of products from 
their plants. The ruling on this point says: 

“The packers, especially the smaller 
ones, ship lard substitutes in mixed car- 
loads with other products of their plants 
to their branch houses. Certain of the 
larger packers, such as Swift & Co. and 
Armour & Co., have large plants at various 
points, where they manufacture lard sub- 
stitutes, which they ship to their branch 
houses in straight carloads. The packers 
and the wholesale grocers both distribute 
lard substitutes in less than carloads to 
points within their normal trade areas in 
the same manner in which they distribute 
other commodities which they sell to the 
retail trade. 

“So far as lard substitutes are con- 
cerned, the packers and wholesale grocers 
are on a parity, in that each pays the 
carload rate in-bound and the less-than- 
carload rate out-bound. But if lard substi- 
tutes were excluded from the mixing rules, 
the large manufacturers of lard substi- 
tutes would continue to ship in carload 
quantities at the carload rate, while the 
smaller manufacturer would have to pay 
the less-than-carload rate on the amount 
shipped in its mixed carload. 

“We have frequently refused to approve 
the imposition by carriers of conditions 
which would benefit one or a few shippers, 
and which might, and perhaps would, cor- 
respondingly injure many others. We can- 
not see, however, how the wholesale gro- 
cers or the manufacturers of lard substi- 
tutes will be injured by inclusion of lard 
substitutes in the proposed mixing rules.” 
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Schools for Retailers 

Practical ways in which to solve the 
problem of educating meat retailers in 
selling meats more effectively were among 
the important matters discussed at the 
annual convention of the United Master 
Butchers of America. Two main sugges- 
tions have been made which are full of 
interest., 

One suggestion was published in THE 
NATIONAL PROVISIONER in a recent is- 
sue regarding a project in Milwaukee, 
Wis., by which it was proposed to use the 
continuation school system of the State 
to enable the various young meat sales- 
man to study in his spare time in the shop 
and at the school practical subjects that 
would make him a better retailer. 

If this system were put into effect it 
would enable the retail salesman to learn 
in three ways. He would be carefully and 
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systematically instructed by experts at the 
shop in the grades, the cutting and pre- 
paration of meats. At the school he would 
be given a chance to study other practical 
and vital subjects such as buying, sales- 
manship, accounting, advertising and win- 
dow display, cooking of meats, market 
sanitation, automobile management and 
refrigeration. 

Further, the ambitious salesman would 
have an opportunity to add to his general 
education along lines which would prove 
a great benefit as he assumes more im- 
portant responsibilities. For example, he 
would study commercial law, commercial] 
arithmetic and commercial English. ‘Too 
few are equipped in any of these particu- 
lars. 

The second suggestion which has been 
advanced is that, instead of having per- 
manent schools in definite centers, it 
might prove of more real use to have 
traveling schools for retailers. Retail 
meat salesmen in many places might not 
be able to leave their business to go to 
some central school. Therefore it might 
solve the difficulty to install temporary 
schools in cities and country towns. 

These traveling schools, it is claimed 
by those urging them, would be able to 
cover a wider territory, and there could 
be several of them conducted at once in 
different parts of the country. Each of 
these schools would be made up of a num- 
ber of instructors, who could cover be- 
tween them the entire field of meat re- 
tailing. 

These traveling schools would make 
short visits at each place. On the first 
visit they would lay the ground work and 
in later trips take up subjects that re- 
mained to be covered. In this way a 
thorough training would be given. In the 
intervals between the visits of the teach- 
ers the students might study with con- 
siderable profit in specially-prepared text- 
books. In addition there could be issued 
bulletins from time to time to prepare the 
student for the recurring visits of the 
traveling schools in merchandising. 

If such an educational plan were adopt- 
ed it should be realized that its success 
would depend largely upon having the 
very best teachers. Practical men should 
be insisted upon, who have made a suc- 
cess of their particular field, such as meat 
cutting, salesmanship and accounting. 

The great advantage of such a plan 
over correspondence methods lies in the 
personal touch between teacher and the 
pupils. Both the retailers and the teach- 
ers would gain, and there would be creat- 
ed a spirit that would go far toward solv- 
ing many of the problems of better meat 
retailing. 


27 


To Stabilize Lamb Prices 


The important problem of stabilizing 
lamb prices at certain livestock markets 
is being tackled at the present time, and 
packers are aiding in working out a plan 
for solving the difficulty of violently fluc- 
tuating shipments. 

The conference recently called by the U. 
S. Department of Agriculture at Jersey 
City, N. J., may result in a solution being 
reached. This conference was called es- 
pecially to consider the lamb market at 
Jersey City, on account of the wide fluctua- 
tions of lamb prices at that market due to 
irregular shipments. This variation in 
prices at Jersey City has a similar effect 
on prices of lambs in Western markets. 

The conference was composed of whole- 
sale and retail meat dealers, packers, live- 
stock commission men, stockyard and rail- 
road representatives, State marketing of- 
ficials and representatives of the U. S. 
Department of Agriculture, and it went 
into the question of making a more order- 
ly marketing plan in order to have, as a 
result, more stable prices. 

The great irregularity of receipts of 
lambs at the Jersey City market is seen 
in the fact that during June, July and 
August, there is an extremely heavy move- 
ment of sheep and lambs to Jersey City 
from Of§o and Virginia, which results in 
an over-supply in the New York City area. 
With the glut which follows prices all over 
the country are affected, although the pe- 
riod of glut is usually short, and then 
prices go up again. 

The importance of the Jersey City con- 
ference is emphasized by the fact that 
New York City is the largest outlet for 
lamb and mutton because of the necessity 
of large numbers of live lambs to meet 
the demand for koshered meats. Another 
complicating factor is that the New York 
demand is for a finished product and is 
easily filled. The trouble is that a large 
proportion of the receipts at Jersey City 
are thin, immature and bucky lambs, which 
should be held for a time and finished . 

The solution of the problem lies in more 
careful and even shipments. This has 
been pointed out by Secretary of Agricul- 
ture Wallace, who has said that producers 
should hold back lambs unsuited for im- 
mediate slaughter, and market their crop 
of lambs at all times with a view to meet- 
ing the normal demand. Violent price 
fluctuations hurt both producers and oth- 
ers in the meat industry. As the Secre- 
tary points out, probably no class of live- 
stock or livestock products fluctuates so 
widely and frequently in price as both 
live and dressed lambs, but a closer study 
by producers of the market conditions will 
do much to prevent these price changes. 
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PRACTICAL POINTS FOR THE TRADE 


EXPERT ADVICE. 


Answers to questions appearing on this page are 
prepared with the advice and assistance of the Com- 
mittee on Packinghouse Practice of the Institute of 
American Meat Packers. This committee comprises 
F. J. Gardner, chairman, Swift & Company; Myrick 
D. Harding, Armour & Company; W. B. Farris, Morris 
& Company; 8. C. Frazee, Wilson & Company; John 
Roberton, Miller & Hart; Arthur Cushman, Allied 
Packers, Inc., and’ James E. Gallagher, Guggenheim 
Bros., all of Chicago; Geo. M. Foster, John Morrell 
& Co., Sioux Falls, S. D., and J. J. Cuff, Jacob Dold 
Packing Co., Buffalo, N. Y. 

Readers are invited to submit. questions concern- 
ing any feature of packinghouse practice on which 
they desire information or assistance. Criticism or 
suggestions concerning any matter here discussed are 
also invited, and will be given careful attention. 


— 


MOULD ON SLICED BACON. 
How to avoid trouble in the shape of 
mould on breakfast bacon in car- 
tons is a matter which has been discussed 
by many packers recently. In order to 
make some of the important methods of 
with this known to all 


sliced 


dealing 
packers who are having the same trouble, 
the Institute of American Meat Packers 
made a special inquiry among those pack- 


problem 


ers who had succeeded in solving the 
problem. Several of the more helpful sug- 
gestions are contained in a bulletin by 


Vice President Heinemann as follows: 

A Colorado packer sends this advice: 

“Do not oversell the customer. Educate 
him to buy frequently and keep only tresh 
stock on hand. We date every, package 
and pack only enough to keep up with cur- 
rent daily demand. We know of no other 
way to overcome this trouble.” 

From an Indiana packer comes this sug- 
gestion: 

“We have had some little trouble with 
this ourselves, and believe it is due to two 
or three reasons. First, improper smoking. 
We finally worked out the _ following 
method of smoking this bacon: Ajir-dry 
five hours; dry with clear fire five hours; 
smoke about thirty hours with cool smoke. 
We have found this to be a very satis- 
factory method, and one which seems to 
put the bacon in such condition as to pre- 
vent the moulding afterward. Excessive 


use of sugar in the curing formula will 
also cause bacon to mould after it is 
sliced.” 


By an Iowa packer this method is given: 


“We believe that all packers have more 
or less complaint, espécially if they are 
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Sausage Costs 


Do you know what it costs you 
to make sausage, Mr. Sausage 
Manufacturer? Or have you been 
running the manufacturing end of 
your business “by guess and by 
gosh ?” 

What the Institute of American 
Meat Packers did for packers of 
pork and beef through its Com- 
mittee on Packinghouse Costs and 
Accounting, the Chicago Packers’ 
and Sausage Manufacturers’ As- 
sociation has done for sausage- 
makers through a similar commit- 
tee of its own. 

“A STUDY OF SAUSAGE 
COSTS” has been completed by 
this Committee and furnished to 
the members of the Chicago Asso- 
ciation. Through the courtesy of 
this Association it will be pub- 
lished in full in an early issue of 
THE NATIONAL PROVI- 
SIONER for the benefit of the 
entire sausage industry. 











turning out a mild bacon. The only thing 
we know of that will prevent mould is salt, 
and the only method that we know of to 
prevent complaints of mould is to watch 
the dealer and see that he does not order 
sliced bacon in too large quantities. Also 
it is well to impress upon the dealer that 
sliced bacon must be sold within a week 
from the time he receives it. At least, 
this is the plan we pursue, and we have 
practically no complaints.” 
Advises Dry Salt Meats Only. 

A Maryland packer suggests this way 
ot dealing with the trouble: 

“The most satisfactory way of handling 
this is to use nothing but strictly dry- 
cured bacon. This will hold longer and 
give better satisfaction than the pickled 
bacon. The main trouble with the bacon 
getting out of condition is due principally 
to changing temperature. If you put the 
bacon in a cold room and it is then put 
for a number of hours in a warm roon, it 
will sweat the bacon. If it is then put 
back in a cold temperature this sweat will 
mould. 

“Now, the main cause with this change 
of temperature, and which cannot be avoid- 
ed, is when you slice the bacon and put 
it in a cold room. It is then taken out 
and shipped to some point which takes 
anywhere from 24 to 48 hours. The party 
receiving it then puts it in cold storage 
and the sweat that accumulated during the 





Mr. Packer: 
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need more than just sales repre- 
sentation. 
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shipping period will mould in the cus- 
tomer’s store. This, of course, is princi- 
pally caused during the warm months. 
When you have a temperature that is about 
the same inside the cold rooms as outside, 
there is very little trouble along these 
lines, but no sliced bacon will keep very 
satisfactorily over a period of about two 
weeks. After that time it has a tendency 
to become a little rancid, regardless of 
where it is kept.” 
Urge Sales in Small Quantities. 

From a Michigan packer the following 
helpful discussion came: 

“We had the same complaint regarding 
sliced bacon, but the big item to keep 
away from mouldy bacon we find is to pack 
it in six 1-pound packages per carton, so 
that the merchant can buy in small 
amounts and buy often. We are after our 
salesmen at all times during the warm 
months not to overload any customer with 
sliced bacon. Our salesmen also inform 
the customer that the bacon will mould if 
he buys in large quantities, as if bacon is 
sliced after being thoroughly chilled, the 
condensation from the chilling causes a 
moisture to appear on the meat, and as 
it is packed in a sealed carton the mould 
is bound to occur. 

“Our loss on mouldy bacon two years 
ago was very heavy, but last year after 
educating our salesmen and retail butchers 
to buy small amounts our complaints have 
been practically nothing, and this year we 
are going out with a very nice volume of 
business and without any trouble along 
the lines above mentioned. We formerly 
packed all our bacon 10 lbs. per carton, 
but the 6-lb. package is just the thing. 

“We are going to have some little notices 
printed to place in each box, asking the 
housewife to take off the cover and leave 
it off when she puts the bacon in her re- 
frigerator. We have found that by keep- 
ing the cover off while the bacon is in the 
refrigerator it keeps much better.” 

An Ohio packer writes in as follows: 

“Our experience has been that sliced 
bacon will mould if it is pickled bacon. 
The English cured bacon, on the other 
hand, will not mould when sliced.” 

Further discussion on this subpect is 
invited. 

¢, 
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GREEN AND SWEET PICKLED MEATS. 


(Special Letter to The National Provisioner from the 


Davidson Commission Co,) 

Chicago, August 9.—Quotations in green 
and sweet pickled meats, f. 0. b. Chicago, 
loose, are as follows: 

Regular Hams—Green, 8-10 lbs. avg., 16 





@17c; 10-12 lbs. avg., 16@17c; 12-14 Ibs. 
avg., 16@17c; 14-16 lbs. avg., 16@17c; 


16-18 lbs. avg., 16@17c; 18-20 lbs. avg., 16 


@17c. Sweet pickled, 8-10 lbs. avg., 18%c; 
10-12 lbs. avg., 18%4c; 12-14 lbs. avg., 
18%c; 14-16 lbs. avg., 181%4c; 16-18 Ibs. 
avg., 18@19c; 18-20 lbs. avg., 18@19%e. 

Skinned Hams—Green, 14-16 lbs. avg., 


18@19c; 16-18 lbs. avg., 18@19c; 18-20 lbs. 
avg., 18@19c; 20-22 lbs. avg., 18@19c; 22- 
24 lbs. avg., 17% @18%c. Sweet pickled, 
14-16 lbs. avg., 20@21c; 16-18 lbs. avg., 
20@21c; 18-20 lbs. avg., 20@21c; 20-22 lbs. 
avg., 18@19c; 22-24 lbs. avg., 17@18c. 

Picnic Hams—Green, 4-6 lbs. avg., 1244¢; 
6-8 lbs. avg., 1144c; 8-10 lbs. avg., 1044¢e; 
10-12 lbs. avg., 10c. Sweet pickled, 4-6 
Ibs. avg., 1214c; 6-8 lbs. avg., 11%c; 8-10 
Ibs. avg., 10@10%c;. 10-12 lbs. avg., 10@ 
104¢. 

Clear Bellies—Green, 6-8 Ibs. avg., 
2216c; 8-10 lbs. avg., 1944c; 10-12 lbs. avg., 


18c; 12-14 lbs. avg., 16c; 14-16 lbs. avg., 
1516c. Sweet pickled, 6-8 lbs. avg., 21c; 
8-10 lbs. avg., 181446@19c; 10-12 lbs. avg., 


17c; 12-14 lbs. avg., 1544¢c; 
15c. 


14-16 lbs. avg., 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces. 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Market Weak—Trade More Active—Hogs 
Show Sharp Decline—June Slaughter a 
Record. 


The provision and lard market has had 
a sharp break the past week, with prices 
at new low levels for the down movement, 
and this condition has also prevailed in 
hogs. The fact that the market has been 
under considerable pressure has found 
fairly ready explanation in the hog move- 
ment and in the general conditions pre- 
vailing. The government report just is- 
sued showed that the June slaughter of 
hogs, as reflected in the Federal inspec- 
tion of slaughter, was the largest June to- 
tal on record, the aggregate being 4,046,000. 
The slaughter of cattle was 84,000 more 
than last year, calves 19,000 and 
sheep only 86,000 less. 

The fact that there was an increase in 
the slaughter of hogs for the year of 
1,700,000, with a decrease of only 300,000 
cattle, shows that the supply of animal 
products was a large one for the year, and 
the developments in the June slaughter 
tend to indicate that there is likely to be 
a liberal supply of hog product available. 
The bulletin issued by the Department 
urges an increased use of hog products on 
account of the large slaughter, and the 
possibility of a continued large slaughter, 
based in part on the earlier reports of in- 


creased number of breeding sows in the 
country, and belief that this will result in 
a material increase in the supply of hogs 
for the balance of the season. 


The government report on feedstuffs just 
issued shows that there will be another 
big supply of feedstuffs the coming year. 
While the present estimate for the corn 
crop is a little less than last year, the to- 
tal supply of feed grains is in excess of a 
year ago, owing to the increase in oats, 
while the crop of hay is about 13,000,000 


more 


tons more than last year. This will make 
a very material difference in the demand 
for other feed. The supply of food grains 
is a little larger than last year, and the 
supply of potatoes about 100,000,000 bu. 
more, with an apple crop double last year. 


Decline in Hog Prices. 


This great supply of food and feedstuffs 
will mean very satisfactory living condi- 
tions, and the supply of feedstuffs should 
mean low feed cost again this coming year, 
but the relative position of hogs and feed- 
stuffs may not be maintained at the wide 
range of the past year owing to the ap- 
parent increase in the supply of livestock. 

The decline in hogs from the high point 
has been nearly $2 a hundred, and the de- 
cline in the price of lard from the high 
point on Sept. lard has been about 2¢ a 
pound. The decline in ribs is about 2%c 
a pound. The decline in the price of the 
lard has not been as radical as the decline 
in oils. The very sharp break in cotton- 
seed oil recently at New York will mean a 
sharper competitive position between oil 
and lard. The situation of the lard mar- 
ket will be affected possibly quite seriously 
by the prospective 50% increase in the 
supply of oil this year. 

Business conditions had some influence 
on the marketing of livestock and dis- 
tribution of products, but as foodstuffs 
have the priority it is quite possible that 
the distribution will not be materially re- 
duced. The idea seems to be that there 
has been an improvement enough in the 
supply of product and in the prospective 
supply of livestock to mean a readjust- 
ment downward before the usual fall run 
of hogs begins. 


Export Movement Liberal. 


The export movement of hog products 
was quite liberal the past week, with a 
total of 21,600,000 lbs. of lard, compared 
with 14,700,000 lbs. the previous week and 
19,100,000 lbs. last year. The shipments 
of meats amounted to 16,700,000 bbs., 
against 16,300,000 lbs. the previous week, 
and 18,900,000 lbs. last year. Out of the 
exports of lard for the week there were 


29 
13,600,000 Ibs. to Germany. This would 
seem to indicate that the mark has but 


little real effect on the buying of needed 
requirements by Germany, as this is one 
of the largest shipments in some time. 
There has been a very pronounced feeling 
that the demoralization in the market 
would mean a very difficult situation 
abroad and seriously handicap the move- 
ment of fats to the central countries. 


PORK—The market is nominal almost 
with only a small jobbing business. The 
weakness in hogs at the west has caused 
some easing in tone, but local New York 
jobbers are unwilling to make any changes. 
Mess pork in New York was quoted at $28; 
family, $28@29; short clear, $24.50@27.00. 
At Chicago the market has been dull on 
the basis of about $25 for spot. 


LARD—The sharp decline in the west- 
ern future market brought a general re- 
adjustment of lard prices downward. The 
lower range of quotations brought some in- 
crease in activity, but the condition of the 
cables and uncertainty as-to the results 
of the London conference restricted the 
foreign demand. Quotations at New York: 
Prime western, 11.55@11.65c; middle west, 
11.30@11.40c; city lard, 114%4c¢; compound 
lard, 11.50@12.50c in carlots; refined lard 
to the continent, 12.55c; South America, 
12.80c; Brazil, 13.80c. The western mar- 
ket was weak, declining sharply, with 
prices quoted about 40c under September. 


BEEF—The market has been dull and 
featureless, partly owing to the summer 


conditions in the trade. Mess at New 
York was quoted $12.50@18; family, $15@ 


16; extra India mess, $24@25. At Chicago 
extra plate beef was quoted at $15.50@16 
and beef hams, $59.50@60. 








SEE PAGE 41 FOR LATER MARKETS 








NEW YORK LARD EXPORTS. 
Exports of lard from New York from 
August 1 to August 8, 1922, according to 
unofficial reports, were 13,174,000 Ibs.; 
tallow, 48,000 Ibs.; grease, 1,569,600 Ibs., 
and stearine, none. 
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Powers Thermostatic Regulators Insure 
Uniform Temperature in Ham Cooking 


Uniform temperature is essential to the proper cooking of hams. 
Ham shrinkage and varying qualities are duetoimproperheat control. 
Powers Automatic Thermostatic Regulators are designed to keep the 
temperature at the required degree without variation. They are com- 
pact and easily installed, reliable, automatic, and always on the job. 
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Packinghouse By-Products Markets 


Blood. 
Chicago, August 10, 1922. 
The market for blood has been quiet. 
Producers tried to boost the market, but 
there were no sales at their figures. Prices 
are a little weaker than last week. 
Unit ammonia 


25@4.35 
£00@4. 15 


Ground 
Crushed 


Digester Hog Tankage Materials. 
Digester is very quiet, due in large meas- 
ure to hogs dropping in price so suddenly 
within the week and the resulting specu- 
lation that followed as to the effect on 


and unground 


digester. The situation is easier and buy- 
ers expect lower markets in raw mate- 
rials. 

Unit ammonia. 
Ground, 11% to 12° ammonia ........ - $4.40@4.50 
Unground, 10 to 11% ammonia 


y+ oer 
85 


Unground, 7 to 9% ammonia 
Ground concentrated tankage . 


Fertilizer Tankage masestale. 

The demand is easing off due to the 
lateness of the season. Manufacturers 
think the time short for making shipments. 
Unit ammonia 









High grade, ground, 10-11% ammonia. $3.75@4.00 
Lower grade, ungrownd, 6-9% ammonia 3 d0@3 . 3.65 
High grade, unground Seles 5 

Medium grade, unground re ee 

Lew grade and country rend., unground 

Hoof meal ; i Vici iek tok 3.32 
Liquid stick Sebberhencebeaade 3.00@3.15 
Hair tankage, dry, unground 3.00@3.25 


Bone Meals. 
This market is also easier. Raw bone 
meal is off a bit and is being quoted $34 





@36 per ton, and others are in like pro- 
portion. 

Per ton 
Raw, bone meal $34.00@: 
Steamed, ground 24.00@ 26. 
Steamed, unground ee 20.00@ 22.00 
Grinding hoofs, pig toes, dry 28.00@32.00 

Cracklings. 


Cracklings are like the most of the other 
by-products markets, a trifle easier than 
last week, but last week’s quotations rep- 
resent in the main this week’s market also. 





Per ton. 
Pork, according to grease and quality... .$70.00@80.00 
seef, according to grease and quality... 55.00@65.00 


Glue and Gelatin Stock. 

These are off a bit from last week. Cat- 
tle jaws, skulls and knuckles have a top 
of $32.50 this week as compared with $35 
last week, although several have quoted 
as high as $34 for this week. Sinews, piz- 
zels and hide trimmings have been quiet 
and had a high of only $21. 

Per ton. 
. .$40.00@45.00 
75.00@80.00 


5.00@65.00 
5.00@40.00 


Calf stock aie 
Edible pig skin strips. Fema Aas 
Rejected manufacturing bones 
TNE concn acu sagas es 

Cattle jaws, skulls and knuckles .. 30,00@32.50 
Junk and hotel kitchen bones . 22.00@24.00 
Hog, calf and sheep bones ............ 25.00@27.00 
Sinews, pizzels and hide trimmings . 18.00@21.00 


Mfg. Bones, Horns and Hoofs. 
Unlike most of the markets this one has 
remained firm although there has not been 
much trading. Most of the sales have 
been on contracts. 






phe ar ton. 


No. 1 horns .. 
No, 2 horns 
No. 3 horns .. 
Culls . 
Hoofs, 
Hoofs, 


blac k | SF 
w hite 65.004 





Round shin bones, unassorted, hes ies. 60.00@ 65. 

Round shin bones, unassorted, lights. DO.00@ 55. 

Flat shin bones, unassorted, heavies.. 55.80@ 60.00 

Flat shin bones, unassorted, lights 45.00@ 50.00 

Thigh bones, unassorted, heavies .... 60.00@ 65.00 

Thigh bones, unassorted, lights ....... 45.00@ 50,00 
Hog Hair. 


Sellers got prices so far above buyers’ 
ideas that the trade was at a standstill 
this week. This applied to all grades. 

Pig Skin Strips. 

Sellers of prime No. 1 tanner stock are 
firm in their asking price of 5c per lb. f. o 
b. and basis Chicago freight, but buyers 
are not taking hold. 

Cattle Switches. 

The market broke from 4%@5c each to 
4@4loc this week. Many of the traders 
believe still lower prices will soon be seen. 





HOG AND LARD PRICES BREAK. 


With Settling Down of the Hog Market 
Lard Will Go Up. 


eae Lae ay to The National wy 4} from 


A. Duggan of Chas. Sincere & 
Chicago, August 10, 1922. 
All summer several authorities have 
proclaimed that the hog market could 


not continue to soar with the live hog 
costing more than the manufactured 
product. Ribs, lard and many other cuts 
have not been selling for the price of top 
hogs for a long time. Often this summer 
the average price of hogs was higher than 
lard or ribs. In March the average price 
of hogs was 11.15 and the top all sum- 
mer has been around the lle mark. 

The only thing that high priced light 
hogs have brought about was to keep the 
consumer paying fancy prices for pork 
loins and hams. The result has been that 
these cuts got beyond the reach of the 
ordinary purchaser and the demand 
ceased, bringing about a collapse in the 
trade. 

There was a bid this week by a big 
packer in the East at 18c for green hams 
from 15@18 lbs. average, delivered East. 
This will give some idea of the ham mar- 
ket. The fact of the matter is it is hard 
to sell a car of hams at the present time. 

It is unfortunate that hogs have been 
kept unreasonably high when producers 
of hogs would have been satisfied with 7c 
for them on the farm. Nothing encourages 


consumption more than reasonable prices 
and now that the consuming public have 
gotten away from pork products to the ex- 


tent that they were using it, time and low 
prices are the only thing that will bring 
them back to its use. 

This means that hogs may sell too low, 
for the country is full of hogs. Any one 
observing conditions as closely as we have 
and Chicago packers have had this op- 
portunity, should have realized that hogs 
would be in big volume all this summer 
and all next winter. The government 
threw out the first hint when it gave the 
estimate of 100,000,000 extra sows in the 
country over last year. That meant that 
many of these were bred last fall. The 
present run proves it, and the hog re- 
ceipts would be bigger could the railroad 
furnish facilities. 


Hog Price Break and Supply. 

We know of two stations on the C. & 
N. W. R. R. where there are cars ordered 
for 170 cars of stock and this is only two 
stations. There will be no let up in hogs 
until the winter sets in. The winter crop 
may start a little late, owing to the pros- 
pects of cheap corn. If the farmer gets 
6c per pound for hogs in the country this 
winter he will be getting 30 to 40% more 
than they are worth, based on the value of 
corn. For if the present corn crop finishes 
up good, corn will sell in the largest part 
of the corn belt from 35 to 40c per bushel. 

Six cent hogs will mean 70c for their 
corn at least. Some idea can be formed 
of the recent break when we consider that 
on Tuesday the general average price of 
hogs dropped to $8.20. Two weeks ago the 
average was $9.75. Tuesday’s average was 
$3 per cwt. lower than the high time of the 
year in March when the average was 
$11.20. 

We have hoped that hogs would steady 
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themselves for the balance of the summer 
around present prices, say from 7@9c per 
lb., but when we consider there are so many 
hogs awaiting shipment for lack of motor 
power by some of the railroads they may 
be forced lower when these delayed hogs 
arrive. 

It is unfortunate for lard that demoral- 
ization set in to the hog market to the ex- 
tent it has, for from a speculative stand- 
point it has given lard a “black eye.” 
Many friendly lard traders are hesitating 
to invest at the present time. Neverthe- 
less, it is our opinion that with the settling 
down of the hog market, lard will again 
get into an upward swing. 

There are 100,000,000 lbs. of lard in the 
7 principal markets. There were 132,000,- 
000 a year ago, and it all disappeared. 
Since 1921 the decrease in exports has 
been 162,000,000 lbs. as against the pre- 
vious corresponding period. With this de- 
crease in exports and 32,000,000 lbs. less 
lard here than there was a year ago, it 
is obvious that home consumption brought 
about by the cheapness of lard has been 
the biggest in the history of the trade. 
With any little export trade from now on, 
which may be expected, as it is the lard 
season, the lard will disappear before the 
winter packing season, as it did last year. 
This time last year lard was selling at 


a We expect lard to sell this fall nearer 
13c than 12. 
———_—_ 


BRITISH PROVISION MARKET. 
(Special Report to The National Provisioner.) 
Liverpool, England, July 29, 1922.—In 

spite of easier Chicago markets, the posi- 
tion on American bacon shows little change 


this week, and in some cases such as 
Wiltshires and Cumberland cuts, more 


money has been obtained, due to the fact 
that supplies of Irish cuts have been re- 
stricted on account of political troubles in 
that country, and arrivals of these cuts 
from America have been very moderate. 
In addition, bellies and backs are firmer, 
and on both these is a better tendency. 


Shoulders are steady, but hams are weak 
with prices again easier, and the demand 
for lard is only moderate. 

C.if. trading has been very quiet this 
week, buyers lacking confidence. 

(For late cable advices see page 41.) 


——“-___ 
EXPORTS OF PROVISIONS. 
Exports of provisions from the Atlantic and Gulf 
ports for the week ending August 5, 1922, with com- 
parisons: 
PORK, BBLS. 
Week Week From Nov. 1, 


“— a ontes a 1921, to Aug. 
192: 19 ‘ 


5, 1922. 


















Donen. eeGGin. .... . ~<a “weasews 4,786 

Comtinemt «...2.< 100 9,221 

ee Se 1,037 

DCR Gctanis sssaves ~ x05 7,626 

ig SE ee 47 

oer ee eee T05 
Ce 2,020 100 ——-23,845 

BACON AND HAMS, LBS. 

United Kingdom 7,849,000 10,251,000 300,556,700 

Continent ...... . 5,318,000 6,137,000 84,15 750 

So. and Cent. Amer. ee 1,00: 

West Indies ...... 146,000 7,545,698 

sect aks, SOA 5. cw wats. > 5 we bans 1038, S00 

PCIE “cis oieiaenea . “Giewaua 1,029,453 
NE a cio canna :13,167, 000 16, 5 34, 000 394,402,717 

LARD, LBS. 

United Kingdom 2,626,388 7,315,801 

Continent ......... 10,252,870 15,176,196 

2) ee ek, AONE, cesses | | adisiene'e 

ME cocccs Usuascs — Sav cncax 

ee Le ON os: ee ansee. | senses 





750, '860 


22,491,997 460,272,116 
WEEK’S EXPORTS. 


Other countries 


Mintel) sancctdhe 12,879,258 
RECAPITULATION OF THE 





Pork, Bacon and 
From— Ibs. hams, lbs. fart. Ibs. 
SY EE ne dh n'snetebeen 2,020 8,183,000 58 

SE ers pues 50,000 

BENNO once cahcbectasos 4, 934, 000 
Total, week ..........2,020 1 3, 167, 000 12,§ 258 
Previous week ......... 870 13,568,500 18,854,895 
Two weeks ago ......... 1,025 10,944,500 12,303,392 
Cor. WOOK IBID ...000.0 100 16,534,000 22,491,997 


Comparative summary of aggregate exports, in lbs., 
from Nov. 1, 1921, to Aug. 5, 1922 
1921 to 1922. 


1920 to 1921. ~~ rease. 
0,4 





ee 4,769,000 6,704,400 5,40 
Bacon and hams, ry 402,717 455,281,717 @0; Hoy 000 
BE wes¥eevsssad 460, 272/116 633,613,835 173,341,719 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW.—The developments in the 
tallow market have been comparatively 
limited during the week, with prices show- 
ing unimportant changes, due to the gen- 
eral lack of interest in the market, and 
the effect of the declining markets in oil 
and lard. There has been a little busi- 
ness quoted, but not enough to make a 
change in the market. Export interests 
are doing very little, so that there is but 
a small volume of business to report. Lo- 
cal soap makers have been showing an 
extremely conservative course. Prime 
City at New York was quoted at 5%c 
nominal; special loose, 63¢c; extra, 65c, 
and edible 7%@8c, all nominal. At Chi- 
cago packers prime was quoted at 6%@ 


6%¢c; No. 1, 6@6%c, and edible tallow, 
7% @8e. 
OLEO STEARINE.—There has been 


some improvement in the market with a 
rather limited volume of offerings. This 
demand, however, has not been large and 


has been rather easily satisfied. The 
steadiness in tallow has added to some 


extent to the better tone in stearine and 
it is claimed that there has been a little 
better buying by compound makers. 
Prices are quoted at New York at 9%c 
for oleo and 14%c for lard. At Chicago 
oleo was quoted at 9@9\4c. 

OLEO OIL.—The cable conditions this 
week have seriously interfered with busi- 
ness in oleo oil and, also, there has been 
a distinct waiting tendency abroad on the 
results of the London conference. Some 
purchases were reported early in the week 
at 12\%4c¢c, said to be for speculative account 
with quofations the middle of the week 
nominally 12%c for extra oleo, and lower 
grades about 10%c. At Chicago extra 
oleo oil is quoted at 114%@11'%c. 








SEE PAGE 41 FOR LATER MARKETS, 








LARD OIL.—The market has been very 
quiet this week, with only a small volume 
of demand developing. The easier tone 
in some of the competing oils has tended 
to make a little easier feeling in lard oil. 
Winter is quoted per pound, New York, 
114%c; extra No. 1, 104%c; No. 1, 10c, and 
No. 2, 914¢. 

NEATSFOOT OIL.—The business the 
past week has been very quiet with prices 
showing but slight change. Prices are 
quoted per pound pure oil, 18c; extra, 
93%c; No. 1, 9%c. 

GREASES.—The weaker market is cot- 
tonseed oil and the decline in lard with 
the indifferent position in tallow has re- 
sulted in a rather heavy position for 
greases with a limited volume demand. 
‘ Soap interests are doing but little at pres- 
ent, and weather conditions have been 
against the volume of business. The Gov- 
ernment report showing the production of 
greases the last quarter was extremely 
interesting, the grand total amounting to 
about 95,000,000 lbs. with stocks on hand 
of all kinds 57,000,000 lbs. At New York 
yellow grease was quoted 53%@5%%c; 
choice house, 534.@5%, and white 84@ 
8%c nominal. At Chicago brown grease 
was quoted 5@5%4¢c; yellow, 554@5%c, and 
house 5@5\\c. 





BUFFALO LIVESTOCK. 
Following are the livestock receipts, 


shipments and local slaughter at Buffalo, 
N. Y., during July, 1922, as officially re- 
ported: 














Cattle. Calves. Hogs. Sheep. 
Receipts 25,278 26,000 88,931 44,926 
Total shipments.. 16,403 19,939 54,490 34,502 
Local slaughter.. 9,050 6,461 3e 10,424 
51,733 52,400 178,662 89,952 


WEEKLY REVIEW 


CANADIAN HOG MARKETS. 

Sales of hogs at chief Canadian centers 
for the week ending August 3, 1922, are 
reported as follows by the Markets Intelli- 
gence Division of the Dominion Depart- 
ment of Agriculture with top prices for 
selects, as compared to a week and a year 
ago: 





—_———Sales———_——-_ Top price selects. 
Week Same Week Week Same Week 
ending week, ending ending week, ending 
Aug. 3. 1921. Jul. 27. Aug. 3. 1921. Jul. 27 
Toronto (U. : 
S. Y.) ..4,483 3,464 4,128 $14.00 $13.75 $14.65 
Montreal (Pt. 
St. Chs.).1,497 $,027 1,564 14.00 14.00 14.75 
Montreal (E. 
onc 1,251 1,771 1,378 14.00 14.00 14.75 
Winnipeg .2,461 1,587 3,048 12.75 14,25 12.65 
Calgary ...1,016 821 1,054 14.25 12.10 





Edmonton .1,145 3383 406 13.50 12 00 
Prince Albert ... ar 106 ~_ 12.25 
Moose Jaw. a em 

“o—_—_— 





CANADIAN CATTLE MARKETS. 

Sales of cattle and calves at chief Cana- 
dian centers with top prices for selects, 
compared to the same time a week ago 
and a year ago are reported as follows by 
the Markets Intelligence Division of the 
Dominion Department of Agriculture for 
the week ending August 3: 

CATTLE. 


Top price good steers. 


Sales———- (1,000-1,200° Tbs.) 
Week Same Week Week Same Week 
ending week, ending ending week, ending 
Aug. 3. 1921. Jul. 27. Aug. 3. 1921. Jul. 27 
Toronto (U. 

S. Y.) ..6,015 7,089 5,667 $8.25 $8.50 $8.15 
Montreal (Pt. 

St. Chs.). 545 621 291 7.50 7.50 7.50 
Montreal (EF. 

End) woe, Ste 2086 239 7.50 7.50 
Winnipeg .8.976 1,802 8,921 6.00 7.00 
Calgary ..2,423 505 «1,447 4.75 5.00 
Edmonton .1,018 469 1,982 4.75 5.50 
Prince Albert ... sce 17 
Moose Jaw. ene ee ° 

CALVES. 
—_————-Sales——_———_ Top price good calves. 
Week Same Week Week Same Week 
ending week, ending ending week, ending 
Aug. 3. 1921. Jul. 27. Aug. 3. 1921. Jul. 27 
Toronto (U. 

S. Y.) ..1,840 1,382 1,749 $10.50 $11.00 $10.50 
Montreal (Pt. 

St. Chs.). 581 1,165 617 7.50 7.00 7.50 
Montreal (E, 

End) ose 98D 1,164 556 7.50 7.00 7.50 
Winnipeg . S842 347 786 6.50 10.00 7.00 
Calgary ... 469 204 286 4.50 5.85 5.25 
Edmonton . 382 83 235 4.25 6.00 4.50 
Prince Albert ... vac 3 ae ay oe 
Moose Jaw. . 





MEAT SUPPLIES AT NEW YORK. 

Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending August 5, 
1922, with comparisons, as follows: 


Week 
ending 


Week 
ending 
July 29. 







Western dresse 


Steers, 7,097 
Cows, 518 
Sulls, care 115 
Veal, carcasses 10,659 


Lamb, car¢ 
Mutton, carcasses 
Beef cuts, lbs. 
Pork cuts, Ibs. 
Local slaughter, 


sses 





> 
715,057 


CUI eainin vint saarede ede cas wes 8,004 9,084 
MNO 6.5 0-dit aed 65g 0-030 10,844 12,015 
NN ola hala e ire tata ona aig dlataikg 31,157 31,429 
A eee er re ere 40,391 44,556 





MEAT SUPPLIES AT PHILADELPHIA. 
Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
August 5, 1922, with comparisons: 
Week 
ending 


Week 
ending 
Western 29, 
Steers, 
Cows, 
Bulls, 
Veal, ce 
Lambs, 
Mutton, 
Pork, ibs. 
Local slaughters: 
| a ee et 


dressed 
rcass 


Ineats: 








Hogs 
Sheep 








MEAT SUPPLIES AT BOSTON. 
Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
August 5, 1922, with comparisons: 











Week Week 
ending ending 
Western dressed meats: July 29. 
Steers, carcasses ... 2,849 
Cows, carcasses 1,151 
Bulls, carcasses ...... 45 
Veals, car . 1,084 
Lambs, carcasses 12,586 
Mutton, carcasses 290 
i ae 130,770 
Local slaughter: 
Cattle, carcasses ........ a; 
Calves, car 2, 
Hogs, carcasses 21,43: 
Sheep, carcasses ......... 5,968 7,152 





BRAND’S 
Tank 
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Can Be Equipped With 
Steam Coils if Desired. 
Made in Any Size. 


Excellent for Hams, Corned 
Beef, Tongues, etc. 


BUILT FOR SERVICE 


ECONOMICAL 
CONVENIENT 
EFFICIENT 


M. BRAND & SONS 


Manufacturers 


First Ave. and 49th St. 
NEW YORK 
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Production, Consumption and Stocks of Fats and Oils 


Production of fats and oils, exclusive 
of refined oils and derivatives, during the 
three-month period ended June 30, 1922, 
was as follows: Vegetable oils, 202,045,- 
022 pounds; fish oils, 8,891,985 pounds; 
animal fats, 546,486,940 pounds; and grease, 
97,771,944 pounds, a total of 825,195,891 
pounds. 

Of the several 
covered by the inquiry 


kinds of oils and fats 
the greatest pro- 


duction, 406,359,025 pounds, appears for 
edible and neutral lard. Next in order 
are tallow with 107,951,296 pounds; lin- 


seed oil with 70,348,703 pounds; cocoanut 
oil with 47,444,374 pounds; and cotton- 
seed oil with 43,768,292 pounds. 

Nearly all the crude vegetable oils are 
passed through a refining process, al- 
though some virgin oil is expressed. The 
production of refined oil during the three- 


month period was as follows: Cotton- 
seed, 87,147,650 pounds; cocoanut, 29,- 


6,779,611 pounds; 
and corn, 16,- 


926,148 pounds; 
soya-bean, 56,263 
986,064 pounds. 

The data for the production, consump- 
tion, imports and stocks of fats and oils 
and for the raw materials used in the 
production of vegetable oils for the three- 
month period ending June 30, 1922, appear 
in the following statements: 


VEGETABLE 


peanut, 
pounds; 


OILS. 
Stocks held 
Production. Consumption. Jun.30,’22 
Pounds. Pounds. Pounds. 
43,768,292 95,775,319 12,193,691 
87,147,650 119,286,141 211,070,222 


Cottonseed, crude 

Cottonseed, refined 

Peanut, virgin and 
crude ses 


6,831,455 8,487, 240 4,875,874 





Peanut, refined 6,779,611 6,299,559 6,806,158 
Cocoanut, or copra, 

crude ante 374 62,046,279 131,001,030 
Cocoanut, or copra, 

refined seas a 39,001,639 
Corn, crude 21,305,857 


10,159,997 
3,457,478 
1,053,905 


Corn, refined 
Soya-bean, crude 
Soya-bean, refined 











Olive, virgin and 

erude . oeesee 895,025 
Olive, refined ... ; 2, OF 
Sulphur oil, or olive 

re eer ers 5,191,548 
Palm-kernel, crude. a aie 550,760 


34.194 
2,481,009 


Palm-kernel, 


refined 
Rapeseed 





S. 
70,348,703 





Linseed a as 92.604. 578 
Chinese wood or 

tung _ 14,254,450 
Castor . 8,808,052 3.084, 881 
Palm ‘ ; a 4,758, 4 
Chinese veg. tallow one t 
All other : 736,484 rt 53, 348 

FISH OILS. 

Cod and 3,210,507 


cod-liver.. 59,962 
. 4.460.618 16 4,818 
15,492,073 


Menhaden 
Whale 
Herring, 





ae 2,620,342 
including 












sardine .... . 1,209,855 1,071,527 
Sperm awe . 366,508 296,431 
All other including 
marine animal). 174,900 318,810  =1,311,131 
ANIMAL FATS. 
Lard, neutral 69,675 6,716,128 
Lard, other edible. .3 300 8,541, 
Tallow, edible ; 4,920,52: 
I allow, inedible 9 8 108,110,4: 
Neat’s-foot oil 2 17 6,619 1,750, 187 1,834,563 
GREASES. 
White 12,051,725 
Yellow 12,636,985 
Brown 8, 858.847 
Bone ,769 





Tankage 
Garbage or 
Wool 
Recove red or degras 
All other 


3,145 





house. . 





2" 643 dy “680 L S39. "902 > 


















OTHER PRODUCTS. 
Acidulated soap stock 3,412,631 5,276, 604 8,706,222 
Cottonseed foots ... 15,483,642 3, 333,¢ 14. 596,528 
Cottonseed foots 

(distilled) 4.043.244 4,625,923 2,653,518 
Other vegetable 

foots (distilled) .. OS 7a 10,000 
Fatty acids 27,094,215 27,456,887 6,010,160 
Fatty acids (dis 

TMD: sinencenwa 14,493,707 11,987,156 14,126,454 
Glycerin, crude, 

80% basis ...... 17,657,197 15,826,715 10,348,602 
Glycerin, dynamite. 6,156,293 6,152,342 7,043,381 
Glycerin, pranenaeneeed 

BONE. 5 onie nas ; 9,008,940 1,216,074 4,329,044 
Lard compounds ‘and 

other lard substi- 

tute os haa 17,653,976 
Hy drogenated BD : 23,747,728 
Lard oil 09,494 4,770,928 
Oleo oil . 45,726,068 1: 892, 144 28,709,627 
ff ee - 12,452,187 5,644,182 7,646,177 
Stearic acid 6,364,562 1,617,127 5,037,165 
Animal stearin, ed- 

ible 19,278,328 12,133,974 7,497,894 


Animal stearin, in- 
edible .......... 4,368,846 
Tallow oil d 16,040 5,547,306 


4,306,810 3, 

Vegetable stearin. 2,516,410 3,276,930 4. 
1,52 

u 





=e 657 
9 


Mise. soap stock. 1,747,816 1, oo 382 
Other vegetable foots 5,641,498 









RAW MATERIALS USED IN THE PRODUCTION 
OF VEGETABLE OILS. 

Tons of 2,000 pounds 
Consumed 


April 1 to 
June 30. 
.127,157 


On aoe 
0” 


Cottonseed 
Peanuts (hulled) 








Peanuts in the hull.......... 8,533 
a ieee Ahn in elon eae hie 31,741 
Cocoanuts and skins........... 914 
ee. BD sone idannesdes 35 086 510 
err TET tree 96,358 24,852 
Castor beans Tere 9.910 2,615 
DE SE ws ne0s0ubes s00 00 3038 925 
EE nce cceeuse 1,421 





Imports and exports of fats and oils for 


the quarter ending June 30, 1922, are as 
follows 
IMPORTS OF FOREIGN FATS AND OILS. 


Glycerin, crude ......... 
Sulpbur oil or olive foots. 
Greases and oils net elsewhere sp ecified. 
Tallow 





Cod and codliver SE EES SEL EI 

Me Ne PRE WRI. no's oven tes ssccee a 33°169,088 
Chinese nut oil .... 20, 634,088 
Coe aaa 27, 


Cottonseed oil 
Linseed oil 





Olive oil, denatured 

Olive oil, edible 

Palm oil . 

Palm kernel 

Peanut oil f 

MME | 50 nan a4e ba ceeea Seah eee 6 4,060,905 

IRON os 5 5 cas po aa enw os , 6,758,071 

All other vegetable oils (value). $120,874 

E. MENED ew awinwsndwss banChusnrssaese 116,005 
EXPORTS OF DOMES , 1c F A TS AND OILS. 

Pounds. 

Te ae 34,205,159 

eee es 181,687 

OS SS ER ae anne aoe eer Cree — 654 

eens @6b ..... BE Ny Oe OY Pee re 

oe | 


“| [aa 
CES ES een ERS 
Menhaden oil 

Other fish oils 
Tallow, edible 
Tallow, inedible 
Lard cee award 
Neutral lard .. 
Lard compounds ‘containing 
Oleo stearin ‘ 
Lard stearin, 

Grease stearin 
Oleic acid or red « 
Stearin and other 


edible 





fatty ac ids - 






Oleomargarine containing animal f ats. ae 
Other animal greases, oils and fats, not 

elsewhere specified, including soap stock 14, 
Covoamut of] ......0... nk eee Leeman y 
Ce En. WER On 6 cea nmaescuteeeee 
COE: GGL, TOBE as csc ces cnnsecnscss 
Peanut oil . 
Linseed oil 
Sovya-bean oil ...... 
naa aase <= Wiese ss easels bk his oh 0% 
Vegetable oil” mi are OS Sr alta sw oh os ca nig ts a OL 
Vegetable oil lard compounds............ 
Vegetable soap stock ie pkbbicieaanadhhee, Baaaebeb > 
WEE. S:5nhca wank x ee eecccaces 
Other veget oe ae 
NE ar ee ee 
RON. Ga dkmna ss ae caeases rere ' 706,434 

EXPORTS OF FOREIGN FATS AND OILS. 
Pounds. 


Sulphur oil or olive foots............. 
Greases and oils, not elsewhere specified. . 
Cod and ecod-liver oil . 
Chinese-nut oil 
Cocoanut oil 
Linseed oil 


Te eer re eee ne a an Sanna 
DE. ccbeekess 
Palm kernel 


Peanut oil 

Soya-bean oil 

All other vegetable oils (value). 
—_—— %e___ 


GERMAN VEGETABLE OIL INDUSTRY. 


The present condition of the German 
vegetable oil crushing industry with re- 
gard to the number of mills, the working 
force, amount of raw material treated, 
and the output, as compared with the last 
pre-war year, is shown in the following 





table: 
Apr. 1, 1921, 
April 1, to April 
1913. 30, 1922. 
Number of mills ...... 134 95 
Number of workmen 
Employed ........000. 6,700 10,000 
Amount of tons of oil 
fruit crushed - 1,800,000 670,000 
Output of oil in tons... 650,000 265,000 


The present capacity of all the German 
oil mills amounts to about 2,200,000 tons 
of oil fruits, i. e., more than three times 
the actual output. In 1913 Germany ex- 
ported about 70,000 tons of oil. In 1921 
the imports amounted to 163,000 tons. 

The share of Greater Hamburg in the 
German oil industry compared with the 
provinces of Mecklenburg and Schleswig- 
Holstein is about 55 per cent. Harburg, 
2. thriving industrial city near Hamburg, 
is an especially important oil center. 
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It is of interest to note the increase in 
the number of laborers the main reason 
for which is stated to be the introduc- 
tion of the eight hour working day. 

Dutch capital is strongly interested in 
German oil mills, and at present no legal 
discrimination exists against foreign cap- 
ital. 

Raw Materials Imported. 

The following table shows German im- 
ports of raw materials for the vegetable- 
oil industry in 1913 through the port of 
Hamburg: 





Metric Chief countries of 
Raw material. origin. 
ue eR pase Argentina, 
Pe ME «is 0aes een India. 
Sesame seed ........ India, Turkey. 
EMD 6:..5.446 6s sy 0% India, So. Russia, 
STII, . 50's 904,90 '0<.0:0% French W. Indies, 
a ER eT Manchuria. 
ME, Ghasbenaessienegry 230,44) Dutch East Indies, 
Philippines 

Palm kernels 245,800 West Africa. 
Cottonseed ........ 61,103 Egypt. 


Since the war the importation of flax- 
seed and of cottonseed has decreased. The 
importation of peanuts on the other hand 
has increased. The peanuts come chiefly 
from the English and Portuguese colonies. 

The following table shows German im- 
ports of vegetable-oil raw materials dur- 
ing the year 1920; the period from May 








to December, 1921; and January-February, 
1922: 
1920 May Dee. ‘ Jan.-Feb., 
(whole year). 1922, 
Oil seed. Metric Metric 
tons, tons. 
Flaxseed 52,100 14,500 
Rapeseed . 88,700 5,600 
Sesame seed . 25,100 2,200 
Pempy seed .....+. 100 300 
SOME oc ccsenase 10,000 7 14,900 
Soya beans 00 44.900 1,800 
Copra ‘ MK) 128,200 36,500 
Palm kernels ps 200 11.100 12,400 
Cottonseed. . . mw 5,800 100 


supply of the raw 
1922, were as fol- 


The main sources of 
materials in February, 
lows: 
Flax seed 
Rapeseed 


. Argentina; Baitic countries 
. India; Argentina. 


Sesame seed.. Dutch East Indies; China. 
Poppy seed .. India. 

Peanuts...... Tropic Africa. 

Sova beans... China; Japan. 

(oS ee Dutch East Indies; India. 
2alm kernels. Tropic Africa. 


Cotton seed...United States. 
Wages Paid in the Industry. 


The foilowing figures show the wages 
paid in Germany in the vegetable-oil in- 


dustry in marks per hour during the 
month of April, 1922: Cocpers, 19.50; 


skilled workmen, adult, 18; unskilled work- 
ment, adult, 17:; skilled labor, female, 
11.50: unskilled labor, female, 10.50. In 
the months of April and May, 1914, the 
wages for skilled workmen were from 5.95 
to 6.20 marks per hour, and from 4.85 to 
5.20 for unskilled workers. 
MANCHURIA LOSING OIL MARKETS. 
The future of Manchurian bean oil on 
the European market is a vital question 
to its manufacturers and exporters in 
China,. now that the United States has 
practically ceased buying in that market. 
American Consul J. W. Ballantine states, 
that should any formidable rival appear 
on the European market, the Manchurian 
oil will be crowded out of the field, due to 
the great disadvantage occasioned by the 
long carrying distance. Since 1917, when 
the United States imported 131,000 tons, 
Manuchuria’s shipments of beau oil to the 
United States have dropped down to 5,800 
tons in 1921. The Manchurians ure hoping 
to expand some new market in Japan, Ko- 
rea, etc. 





°, 
ceaiiiies. sania 


SOUTHERN MARKETS. 
Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., Aug. 10, 1922.—Old 
crude cottonseed oil all sold at 7.60 Au- 
gust, 7.20 first half of September bid for 
new crude, but there was no disposition 
on the part of the mills to sell at pres- 


ent. Scattered lots of old meal sold this 
week on a basis $33.00 Memphis for 7 
per cent, but demand was limited. 
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New Low Levels Made—Liquidation Heavy 
—September Breaks Sharply—Demand 
Not Active. 

The cottonseed oil market on the New 
York Produce Exchange showed a condi- 
tion of pronounced weakness during the 
week, and a sharp break to new low levels 
tor the movement with pronounced weak- 
ness in the September delivery in which 
there was active liquidation. 

The near deliveries August and Septem- 
ber held up very persistently in face of a 
steadily declining market for the new crop 
months, until it was apparent that such 
action was in face of the situation, and on 
efforts to close out long holdings, prices 
broke on Tuesday over 60 points, showing 
further weakness on Wednesday, but at 
this level of values, there was a moderate 
reaction influenced by some recovery in 
the western lard and hog market. 

The decline in the market has carried 
the September position down from the high 
point of the season nearly 300 points with 
October down 310 points, and November 
233 points. The fact that the distant de- 
liveries haye not shown as much decline 
as the nearby, is partly due to the fact that 
the new crop months opened at a lower 
range of values than prevailed on the old 
crops. 

Situation Somewhat Mixed. 

The position of the market at the de- 

cline leaves the situation still somewhat 


mixed, due to uncertainty as to how the 
old crop oil will be distributed, and wheth- 
er, even, at the lower range of prices, 
there will be an cffort to absorb enough 
old oil to relieve the market of the pres- 
sure under which it has broken so rapidly. 
The next govermnent report on consump- 
tion and distribution is expected to show 
fairly good figures, but even then there 
will still be an important amount of oil 
available on August 1, and even with as 
large distribution in August as in July 
there will still be a lot of oil available on 
September 1. 

At the high point of the month, Septem- 
ber oil was 88 points over October and Oc- 
tober 108 points over November. At the 
low point this week September was 64 
points over October, and October only 91 
points over November, reflecting the great- 
er weakness in the near positions. The 
range of prices this season, and the range 
of prices since August 1 up to the 
middle of this week for the forward deliv: 
eries. follow: 

Life of delivery. Since Aug. 1, 


High. Low. High. Low. 
ee re ee a 1240 N47 1048 947 
Go ihiale 05d o-W\dns inwlereen 11938 S83. 960 883 
TOOWOMINOE 6:5 ida tw ereresdinie 1025 792 852 792 
RR rrr oer Wi12 785 83 TS85 
NEY oversee ncancee wea 993, 781 831 781 
SEEN 6 S57 Fai ke as oats S50 70 840 790 


The decline in the new crop months and 
to some extent in September has been in 
part due to the conditions which have pre- 
vailed regarding the possibilities of the 
new crop. The government report on cot- 


ton confirmed the trade in the idea of a 
cotton outturn possibly 50 per cent larger 
than last year, while the weather condi- 
tions which have prevailed since Augst 1 
or rather since July 25, are not believed to 
have resulted in any material lessening in 
the crop promise. This situation means, 
therefore, the possibility around 1,200,- 
000 bbls. of oil more than last year, and 
the problem will be how to distribute such 
an amount of oil unless there is a marked 
improvement in the export demand. 
Big Oil Supply to Distribute. 

Will the price make enough difference 
with the domestic consumption so that it 
will absorb this additional quantity of oil 
in addition to the ordinary supply of com- 
peting oils and fats? The report of the 
Census Bureau for the past quarter shows 
the quantity of fats and oils produced, and 
the consumption. It is quite possible that 
there will be very little foreign oil import- 
ed, if the prices for American oils and fats 
decline. For the quarter ended June 30 
the imports of all oil and fats were about 
220,000,000 Ibs., including 47,000,000 Ibs. of 
animal fats, 20,000,000 Ibs. of Chinese nut 
oil, 47,000,000 Ibs. of coconut oil, 68,000,- 
000 Ibs. of linseed oil, 19,000,000 Ibs. of 
olive oil, 10,000,000 lbs. of palm oil, 4,000,- 
000 lbs. of rape seed oil; of soya bean oil, 
nearly 7,000,000 lbs. On the other hand, 
the exports of all kinds of oils and fats 
aggregated about 250,000,000 Ibs., including 
150,000,000 Ibs. of lard, and 34,00,000 lbs. 
of olive oil. The exports of cottonseed oil, 
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ASPEGREN & CO., INC. 


Produce Exchange Building 
NEW YORK CITY 


DISTKIBUTORS 





AGENTS 
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PRINCIPAL EASTERN CITIES 





SELLING AGENTS FOR 


The Portsmouth Cotton Oil Refining Corp., Portsmouth, Va. 
The Gulf & Valley Cotton Oil Co., Ltd., New Orleans, La. 
The International Vegetable Oil Co., Savannah, Ga. 
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IMPORTED ENGLISH FULLERS EARTH 


HIGHEST STANDARD QUALITY 
DIRECT IMPORT STOCKS CARRIED AT NEW YORK AND CHICAGO 
Samples and Particulars on Request to Either Office 


Industrial Chemical Co., 200 Fifth Ave., New York City 


Western Representative: EDGAR R. ADLER, Union Stock Yards, Chicago 





crude and refined together, were only Saturday, August 5, 1922. 
9,000,000 Ibs. —Range— —-Closing—, 
It is of course not possible to reduce the Spot Sales. High. Low. 1050 Peis 
imports of linseed oil excepting as our om... pores caine bask alana bc 1059 7 1065 
crop of flax is increased this year, so that Se Ot “bs ae i ied 900 1036 1035 1036 . 1038 
the question would arise as to how much ri A Pet esis 2700 949 930 931 a 933 
the other oils and fats can be reduced, oy UU" 1400 835 830 830 ; 833 
and how much exports can be increased of el haere 1500 393 815 818 . 819 
domestic oils and fats and their place ane Fits ieioar nto 16 15 818 . 820 
taken by the prospective larger supply of Jan. ........ 300 816 815 ee 


3 F eit cule Sec aes aa 816 a 819 
a ie ; March ...... 100 827 827 826 a 827 
. ee Eaperatons. = Total sales, including switches, 6,200 
Crude oil Southeast was quoted at 7%c Prime Crude §..E. 850 sales 
for August, which is the lowest price which see . 
has been reached. Some of the selling of Monday, August 7, 1922. ves 
September the past few days was claimed Sales. Sieh Tow. a cn 
to have been in anticipation of delivery on pot se Milne oi - 1000 a 1050 
contract against crude oil purchases. Very Aug need ate . 1000 a 1050 
little has so far been reported in new crop Gept. ........ 1900 1022 1015 1022 a 1025 
crude. It is intimated that the large in- et. 


oevweses 4500 925 909 920 a 923 
terests are expecting that the seed market Noy......... 2700 820 800 818 a 822 


will open at about $25, in a large way pee. ........ 7400 809 792 809 a 810 
throughout the country, which, it is jan ........ 2600 807 792 805 a 807 
claimed, will give about 54¢c crude, and pep ........ 100 806 806 806 a 808 
mean the possibility of delivery in New March ...... 100 808 808 818 a 820 


York on contracts not far from 744¢c. This 
would be about %c a pound under the low 
prices which have been made during the 


Total sales, including switches, 22,100 
Prime Crude S. E. 825 nominal. 


recent break. Small lots of seed have been Tuesday, — 8, e™ en 
reported at $28@30, but these prices do eine Me ek: ee Kee 
not represent the reported large trade Spot ........ see i . 1000 a 1015 
views of new crop values. NS i ck ca. see tceee «aoe > ae 
COTTONSEED OIL.—Market transac- Gept......... 4700 1011 960 960 a 965 
tions: ee 5400 909 888 891 a 893 
Thursday, August 3, 1922. OT 3000 808 802 790 a 800 


—Range— -—Closing—~ Dec. ........ 8100 800 785 790 a 791 


— eames) fa “pee 2200 795 789 790 a 792 
Aug......... .... .... .-.. 1035 a 1060 Feb. ........ 1300 793 790 790 a 791 
Sept. ........ 400 1025 1017 1030 a 1040 Maprh ....... 5900 803 790° 791 a ; 792 
Ney 1500 938 935 938 a 940 Total sales, including switches, 3,200 

eet ee 5000 887 824 838 a 839 Prime Crude S. E. 840 asked. 

Ns ih ite ogee ae 1800 817 800 820 a 821 Wednesday, August 9, 1922. 

ae 3100 818 814 820 a 821 4 —Range—, —Closing— 
Feb 100 818 818 818 a 820 Sales. High. Low. Bid Asked. 
ee (TN: a a wae ee ar oat. bee Biss MUA Tas.s 
March <....:. 300 828 825 832 a 835 Aug 960 a 990 
: he rs — — 15,200 aa 2900 965 947 965 a 967 
a a wre” eee 5800 894 883 884 a 885 
Friday, August 4, 1922. Ree cee 3700 798 792 793 a 794 
--Range—. -—Closing— OGG én e ss 3200 793 787 787 a 789 
Sales. High. Low. Bid. Asked. ¢ 26 7 7 7On « 797 
OE: <..%:5 48 “wae eee oss Se +--+: a a ae oe 
oer 1060 a 1070 ae eben tee Soe IE, eee 
é &- «- oeee eee ooee cee ‘ i x 9 70 76 Qo -« 7Q9 
Sept. ....... 1800 1044 1033 1040 a 1042 March aie 2100 797 790 792 o 793 
oe 4 2 Total sales, including switches, 22,200 

ae 3100 944 935 943 a 945 Prime Crude Ss E Parad sales 

Nov. ........ 1500 841 836 840 a 842 gilli dancastscte 

re ee 2000 825 815 822 a 825 Thursday, August 10, 1922. 

| Tiree 300 822 815 822 a 823 Closed irregular with September 5 points 
|S ERS ee 200 820 815 820 a 823 lower and the balance unchanged to 5 
a 700 832 825 83la 835 points net higher. Sales, 13,100, of which 


a 
Total salés, including switches, 11,000 4,600 represented switches of October to 
Prime Crude, S. E. 850 sales. November at 90@97 points. Prime crude, 
Refiners of all Grades of 


COTTONSEED OIL 


Boreas, Prime Winter Yellow Puritan, Winter Pressed Salad Oil 
Venus, Prime Summer White White Clover Cooking Oil 
Jersey Butter Oil Marigold Cooking Oil 

Aurora, Prime Summer Yellow Sterling, Prime Summer Yellow 










yy The Procter & Gamble Co. 








IvoRYDALE, O. 


General Offices: 
Port Ivory, N. Y. y 
Refinerie Kansas City, Kan. CINCINNATI, OHIO 
— ~~ Cable Address: “Procter” 
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$7.75@8.00; prime summer yellow spot, 
nominal; September, $9.60; December, 
$7.91; March, $7.94, all bid. 








SEE PAGE 41 FOR LATER MARKETS. 


COCOANUT OIL.—A quiet and easy 
tone has prevailed in the cocoanut oil mar- 
ket. Prices have been if anything a little 
easier. The business reported about a 
week or ten days ago was said to be on 
the basis of 7.15¢ per pound with some oil 
later at 74c. The volume of trade, how- 
ever, has been restricted by the general 
decline in oils and fats and, also, some 
further uncertainty as to tariff conditions 
at Washington. Transportation conditions 
have also been against market. The cen- 
sus report showing consumption for the 
last quarter indicates quite a large sup- 
ply on hand. The consumption amounted 
to 62,000,000 Ibs. of crude with 131,000,000 
lbs. on hand June 30, and refined consump- 
tion 39,000,000 Ibs. with 24,000,000 lbs. on 
hand. Ceylon type at New York is quoted 
in bbls. at 8146@8%c; and about 7%c in 
tanks. On the Coast August shipment 
Manila was quoted about 7c with a slight 
premium asked for fall shipment. 

SOYA BEAN OIL.—Prices are about 
steady with only a little interest due to 
the small imports. A very interesting 
statement was just issued from Washing- 
ton to the effect that the new soya bean 
crop in China was estimated at about 
2,400,000 tons or practically 100 per cent 
over last year. Prices are quoted at 94c 
in tank cars f. o. b. refinery and barrels at 
about 114c per pound. 

PEANUT OIL.—Some sales have been 
made the past week on the basis of 9c f. o. 
b. mill with Texas quoted at about 94c 
for prime. The offerings are rather lim- 
ited. The Government report attracted 
some little attention showing a _ prospec- 
tive peanut crop this year of 679,000,000 
Ibs. compared with an average 1916-20 of 
1,043,000,000 Ibs. The indicated supply is 
44,000,000 Ibs. less than the July forecast 
and 131,000,000 lbs. less than last year. 

CORN OIL.—Trading continued very 
limited with prices feeling the influence 
of the weakness in corn and decline in 
competing oils. The Government report 
on corn shows promise of another big sup- 
ply, and the action of the corn market 
has been in buyers’ favor. Prices are 
quoted for crude at 1034,.@10%c, with re- 








- fined oil at 11%c. 


PALM OIL.—Interest in the market has 
not improved, but prices have been about 


J. G. Gash & Co., Ine. 


25 Beaver Street 
NEW YORK 
Fats, Oils, Greases 
Cotton Seed Products 


Cotton Oil Options on the New 
York Produce Exchange 
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COTTONSEED OILS 


Union Pure Salad Oil 
Union Choice Butter Oil 
Supreme White Butter Oil 
I.X.L. Cooking Oil 

Aco White Cooking Oil 
A.C. O. Co. Choice Summer White 
B Prime Summer White 
Sun Prime Summer Yellow 
Union Cottonseed Stearine 





OTHER OILS 


Refined deodorized Cocoanut Oil 
Refined deodorized Peanut Oil 
Refined deodorized Corn Oil 





Posse 





65 Broadway, New York 


Cotton Linters 
Cottonseed Cake and Meal 
Fulling and Scouring Cottonseed Soap 


THE AMERICAN COTTON OIL COMPANY 
[THE WK FAIRBANK company 















LARD and 
SHORTENINGS 


Wilcox Lard 

Boar’s Head Shortening 
Cottolene 

Snowhite Shortening 
Fairco Shortening 





Cable Address: “AMCOTOIL” 

















steady, with lagos quoted at New 
7% @7\%c and Nigre 5%@6\c. 

PALM KERNEL OIL.—Prices are steady 
with very little doing. Some quotations 
have been made at 8%c ¢. i. f. New York 
and 9c nominal for spot. 

COTTONSEED OIL.—The market has 
weakened sharply as a result of the gen- 
eral decline in future and the slacking 
of demand in near positions. Prime crude 
southeast is quoted at 7%4c, with spot oil 
at New York 10@10%c. Prompt crude in 
Texas was quoted 84c asked. 

“$— 

CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, August 8, 1922.—Latest quo- 

tations on chemicals and soap makers’ 

supplies are reported as follows: 

Seventy-six per cent caustic soda, 3%@ 
4c lb.; 98% powdered caustic soda, 44@ 
45gc lb.; 58% carbonate of soda, 2@2%%c 
lb. 

Clarified palm oil in casks, 2,000 Ilbs., 
7%4@7\%e lb.; commercial yellow olive oil, 
$1.17@1.20 gal.: olive oil foots, 814%4@8%ec 
Ib.; Cochin cocoanut oil, 10@10%c Ib.; 
Ceylon cocoanut oil, 8%@9\4e lb. 

Prime summer yellow cottonseed oil, 
11% @12c lb.; soya bean oil, 111446@12c 
ib.; corn oil, nominal, 11@11%c lb.; pea- 
nut oil, in bbls.. New York, deodorized, 
12c lb.; peanut oil, crude, tanks f. o. b. 
mills, 9c Ib. 

Prime city tallow, special, 6%c 
prime city tallow, extra, 65¢c lb.; dyna- 
mite glycerine, nominal, 141%4@15c¢ Ib.; 
saponified glycerine, nominal, 10%@1l1le¢ 
lb.; crude soap glycerine, nominal, 9%@ 
10c lb.; chemically pure glycerine, nom- 
inal, 16%4c lb.; prime packers’ grease, nom- 
inal, 53,@5%c lb. 


York 





lb.; 


FOREIGN EXCHANGE SITUATION. 


Note.—This statement is prepared week- 
ly by the Institute of American Meat Packers from 
information obtained from The Merchants Loan & 
Trust Company, Chicago, Illinois. 

Country and Par V 

Monetary Unit. U. 
Austria—Krone 
Belgium—Franc 
Czecho-Slovakia—Krone ......... + 
Denmark—Krone 
Finland—Finmark 
France—Franc 
GOPTRRMT——BEOEE nce cccecccccce 
Great Britain— Pound 
Greece— Drachma 
Italy—Lira 
Cee i. ee eee : 
Juzo-Slavia—Krone + 





Editor's 


Value on 
August 10. 
-000022 








Netherlands—Florin ............ .402 
OPIN EOC oss cs eves cpess .268 
Poland—Polish Mark .......... + 

BOUMOMIA—T0U o.oo ccc neces .198 
Russia—Rouble ................ 15 
SO 6656 605 cise sn gs .193 
SRRIN—-FOMBER, <i. icc sccees 19: 
Sweden—Krona ......... 26% 


Nwitzerland—Frane ..... 
Turkey—Turkish Pound pats 

+No par of exchange has been determined upon 
und will probably not be fixed until after the Allies 
have decided upon all of the requirements from 
those countries, 
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Grasso’s New Paddle Worker 

for Nut Margarine 





mile AG “Original Holland” Margarine Machinery 


Sold in America only by the 


~ A.H. BARBER CREAMERY 


316 W. Austin Ave. 


GRASSO’S 


SUPPLY CO. 
CHICAGO, ILL. 








Lowering the Standard of Butter 


By Dr. J. S. Abbott, Secretary, Institute of Margarin Manufacturers. 


On Friday, June 16th a bill (H. R. 12053) 


was introduced in Congress, defining 
butter as follows: 
“That ‘butter’ shall be understood to 


mean the food product usually known as 
butter, and which is made exciusively 
trom milk or cream, or both, with or with- 
out common salt, and with or without ,ad- 
ditional coloring matter, and containing 
not less than 80 per centum of milk fat 
and not more than 16 per centum of 
water.” 


A hearing on the bill was announced 
and held Saturday, June 17, by the Com- 
mittee on Agriculture. The chairman of 
the committee developed the fact that the 
secretary of the American Association of 
Creamery Butter Manufacturers had con- 
ferred with the Secretary of Agriculture, 
who in turn had conferred with the acting 
chief of the Bureau of Chemistry on this 
subject, and that the three were in favor 
of the bill. The bill was reported out of 
the committee, June 21, striking out the 
reference to 16 per cent water, with the 
recommendation that it pass. 

Butter Standard of 1886. 

On August 2, 1886, Congress 
butter as follows: 

“That for the purpose of this act the 
word ‘butter’ shall be understood to mean 
the food product usually known as butter, 
and which is made exclusively from milk 
or cream, or both, with or without com- 
mon salt, and with or without additional 
coloring matter.” 

Butter Standard of 1898. 

On February 17, 1898 (30 Stat. — 246) 
Congress passed a law effective in the Dis- 
trict of Columbia establishing a standard 
of butter of 83 per cent fat and 12 per cent 
water. 


defined 


Butter Standard of 1906. 
On June 6, 1906, under an act of Con- 


gress approved March 3, 1903, the Secre- 
tary of Agriculture defined butter as fol- 
lows, at the same time stating that butter 
could be colored by act of Congress: 

“Butter is the clean, non-rancid product 
made by gathering in any manner the fat 
of fresh or ripened milk or cream into a 
mass, which also contains a small portion 
of the other milk constituents, with or 
without salt, and contains not less than 
eighty-two and five-tenths (82.5) per cent 
of milk fat.” 

Butter Standard of 1919. 

On May 14, 1919, the Secretary of Agri- 
culture reaffirmed and reannounced the 
butter standard of 1906. 

If the present butter bill becomes a law 
standard butter will contain 21% per cent 
less food value than is now required of it. 
That will be the equivalent of nominally 
adding about 45,000 pounds of butter to 
our present annual production of 1,700,- 
000,000 pounds without increasing the ac- 
tual food value a single pound. The 45,- 
000,000 pounds of water will increase the 
revenue of the common carriers and of the 
manufacturers of butter containers. 

The oleomargarine industry is raising 
the standard of oleomargarine. 


— 


COLLMAN FOR CRUSHER COMMITTEE 

F. O. Collman of Hope, Ark., general 
manager of the Temple Cotton Oil Co., 
has been appointed chairman of the new 
committee on Uniform Cost Accounting 
of the Interstate Cottonseed Crushers’ 
Association. President A. G. Kahn will 
announce the other members in a short 
time. 





2 
—— %e—_ — 


NEW YORK COTTON OIL EXPORTS. 

There were no exports of cottonseed oil 
from New York from Aug. 1 to 8, 1922, 
according to unofficial reports. 
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Is your package worthy 
of your product? 


It is a Desirable thing, Mr. Packer, 
to have your package express your in- 
dividuality as completely as possible. 


It is Essential to have it so at- 
tractive as to imply the quality of the 
goods it contains. 


It is Imperative to have it ‘‘differ- 
ent”—so thoroughly distinguishable 
as to make it stand out among all 
others and easy to identify as your 
product.— 


What other medium offers a better 
means of accomplishing all this than 


PRINT-AD-STRING 


(The Packers’ Tape) 


made in colors harmonizing with your 
label and printed on both sides with 
your name, trade mark and slogan? 


Is your package worthy of your product? 


Mail us one of your labels and we will 
send you a demonstration spool of PRINT- 
AD-STRING in an _ appropriate color. 


Chicago Printed String Co. 
2411 Clybourn Avenue 
CHICAGO 








Mix Your Meat Products 


with a 


“DAY” MIXER 


You can eliminate leakage and 
waste in your plant by installing 
“Day” Meat Mixers. Made to 
stand the test of time. The first 
cost practically is the last. These 
durable mixers have served manu- 
facturers for years. 

SEVEN SIZES—60 LBS. TO 1100 LBS. 

Write for Details and Prices 


THE J. Hl. DAY €O., Cincinnati, 0. 
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LIVESTOCK RECEIPTS COMPARED. 

The actual figures of livestock receipts 
on which THE NATIONAL PROVISION- 
ER’S chart is based are as follows, sta- 
tistics being those of the official market 
authorities: 

Monthly receipts of cattle and caives at 
seven markets: 





Average 
1920 Ley 1922 
Jan. 1,079,771 2 898,630 
Feb. 844,: 4 781,004 
Mar. 9 880,815 
Apr. 735,65 2 444,789 
May 826,452 950,352 
June 880,488 942, 420 
July 31 2 
Aug. 
Sept. 
Ee 
Nov. 
Dec. See 740, 667 
The markets included are c hicago, "conn City, 


Omaha, St. Louis, St. Joseph, St. Paul and Sioux 
City. 


Monthly receipts of hogs at eleven mar- 
kets, in thousands: 





Average 

1910- 14 1922 
Jan. 8. 2,886 
Feb. 2,373 
Mar. 2,211 
Apr. 1,921 
May 2,550 
June 2,750 
July 2,252 
J eee ee Py (SS) es 
eee ie | 
[MG casstusase Se Se. | CE) awe 
Nov. 
Dec. ere: ee ee | es 

The markets inc ea d are Chicago, ~ City, 


Omaha, St. Louis, St. Joseph, St. Paul, Sioux City, 
Indianapolis, Cleveland, Buffalo, Pittsburgh. 


Monthly receipts of sheep at eight mar- 
kets: 





Average 

1900 a 1920 1921 1922 
Jan 9 1,045, 145 1,049,108 
Feb 934,296 '830;777 
Mar i p 
Apr 
May 
June 
July 
Aug. 
Sept 
Oct 
Nov 48 
Dec ‘372, 111 865, 1841 





The vanvkeets ine luded are: Chicago, Kansas City, 
Omaha, St. Louis, St. Joseph, St. Paul, Sioux City, 
Denver. * 


_—_—P-— 


SLAUGHTER REPORTS. 


Special reports to the National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week a August 5, 1922: 

ATTLE. 

Week end- Week end-Week end- 

ing Aug. ing July ing Aug. 
i. 29, 1922, 6, 1921. 


Chicago ........ ere 23.63: 32,168 33,496 
Keusas Olity ......... 23008 28" 934 21,330 
Ee ree 13,909 23,385 16,140 
East St. Louis....... ake 10,933 16,636 
OR. no caaneae se 5,732 6,690 6,332 
ee ae 3,762 5,454 4,305 
Serre nm 940 2,312 
South St eee ae 16,888 10,382 
emt: Wet ..sckiceses 10,669 E, - * eeaaeta> 
Philadelphia ........ 1,814 23: 2, 283 
Indianapolis ......... 2,001 1,990 2,376 
ME. sdconbnnicane st 1,105 | Tiare 
N. Y. and Jersey City 8,004 11,826 8,363 
Oklahoma City ...... 5,075 5,640 heen 
Milwaukee ........... , 66 1,641 
HOGS. 


Week end- Week end-Week end- 
= Aug. ing July ing Aug. 
» 1922. 29, 1922. 6, 1921. 
0. 


I os ee er 110,100 83,524 
ee 26,222 23,257 z 

PE:  <cwbse suns saute 45,181 45,959 31,602 
lg A eee er 30,279 23,803 
ie 23,017 22,545 25,956 
PE SNOW ccbasscenn 21,376 27,038 15,955 
Ear kde cna os 11,500 18,599 7,053 
Cedar Rapids ........ 5,400 8,600 4,100 
0 eee 8,013 9,319 8,658 
South St. Paul....... 25,200 35,272 23,864 
.. Bo eee 2,272 4,000 4,900 
Philadelphia ......... 11,522 12,340 13,518 
Indianapolis ......... 22,5138 28,294 18,490 
ME savhesseb ese 16,371 a. _seeas 
N. Y. and Jersey City 31,157 31,209 19,282 
Oklahoma City ...... 5,572 5,212 4,200 
Milwaukee .......... 8,934 18,200 8,200 
ee 8,100 10,300 16,000 

SHEEP. 


Week end- Week end-Week end- 
is Aug. ing July - ing Aug. 
, 1922. 29, 1922. 6, 1921. 







Pe rrr 41,770 61, 209 61,972 
Kansas Ci 5,165 18,586 21,022 
Omaha 42/464 25, 69% 
East St. sites 12,889 11,762 
St. Joseph 8,189 13,199 9,436 
Sioux City . 345 91 1,256 
eae hanes 349 567 
South St. Paul 4,815 5,144 
Fort Worth 3 ‘377 997 sense 
Philadelphia 6, 311 6,997 8,648 
Indianapolis 823 1,185 563 
PEN 405% su nekn 5,968 8,755 er 
N. Y. and Jersey y 40,391 48,796 46,838 
Oklahoma City : 381 ——. .~ hash 





Milwaukee ......... =. 1,286 1,563 














August 12, 1922. THE NATIONAL PROVISIONER 


cover livestock and meat production and prices, by-product prices and storage s 
with pre-war periods a set of bar tables is included. 
The chart this week shows livestock receipts, indicating that cattle and 


and for the average for July compared to six pre-war years. 
A thing that must be remembered is that these charts do not necessaril 
should be studied; that is the only way to get their full value. 





July Livestock Receipts Ahead of Same Month Last Y ear 


The chart on this page is the first in the series of graphic comparisons of THE NATIONAL PROVISIONER’S 
statistical service to be repeated at the beginning of the second month of the service. The charts in the series 


tocks. For purposes of comparison 


hog receipts in July were less than 


during June, 1922, but that all livestock receipts were greater during July, 1922, than for the same month last year 


y tell everything at a glance. They 
























































































































































Monthly Receipts of Live Stock at Principal Markets 
1920 - 1921 - 1922 
3500 3,500 
3,000 sem an 3] 3000) 
San 001 mA 
2.500 32.500 
r WY NUN] TE 
2 YY \ i ae 
2,000 |< : / ‘ _|2,000|5 
3 ya NY] : 
1,500 |" Vy a 9] 14500 
f : i ; F 
z £|/J YW | sneee AN a 
1,000 7 wae 7 — aa BI 1,000 
° é , % ma . ae" yi - — ai’ 
aa o\ NERY UNS ae 
2 ie CATTLE A> CALVES 
S00 }* 500 
O 
ra 
Oo 
JAN MAR MAY JUL SEP NOV |JAN MAR MAY JUL SEP NOV | JAN MAR MAY JUL SEP NOV 
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This chart is based on actual receipts as officially reported, as follows: 

CATTLE AND CALVES—Seven markets: Chicago, Kansas City, Omaha, St. Louis, St. Joseph, St. Paul and Siot 
1OGS—Eleven markets: Chicago, Kansas City, Omaha, St. Louis, St. Joseph, Sioux City, St. Paul, Indianapolis, 
SHEEP—BEight markets: Chicago, Kansas City, Omaha, St. Louis, St. Joseph, St. Paul, Sioux City and Denver. 


Livestock Receipts for July Compared to Six-Year Pre-War Average 


Showing percentage of receipts for July, 1922, 1921 and 1920 to the average of July 
during the six years 1909 to 1914 (hogs 1911-1914). 


CATTLE AND CALVES AT 7 MARKETS— 





Per cent. 
eo icone conee pases ES. 
July, 1921 ..............cceeeee es, 98.6 
ee Ne ee icc ee 122. 
i NG oo ira hss odin he i jE eee 
HOGS AT 11 MARKETS— 
WMO fo 9 bo ek ndeea Bad -—s RS 
IE to is or eat wel eaeae ez ae as 
TN gee eae 19) 
ee ere ee 00 
SHEEP AT 8 MARKETS— 
ROR, «aR NOR Oe 
WIN RS. oc ctsceinden Gomes P77 
EE hs Gok ecck gtk OS nc ne ed 


Wi NN ec sz cesta cuxungnewinas 10s 


The markets are the same as those used in the chart. 








ux City. 
Cleveland, Buffalo and Pittsburgh. 


RECORD HOG SLAUGHTER IN JUNE. 

Hogs slaughtered in federally-inspected 
establishments during June numbered 
318,074 more than for any previous June, 
according to records of the Federal meat- 
inspection service of the U. S. Department 
of Agriculture. The inspected kill was 
1,046,304 swine, compared with 3,728,230 
for June, 1919, the highest previous record 
for the month. According to recent figures, 
the proportion of hogs ordinarily slaugh- 
tered in federally-inspected establishments 
is about two-thirds the total hog slaughter 
in the United States, but exact figures on 
total slaughter have not been available 
since the census taken in 1909. 

Although the inspected swine slaughter 
has exceeded 4,000,000, and at times 5,000,- 
000, during winter months, when market- 
ings of swine are normally greater than in 
summer, the new June record is especially 
noteworthy as indicating a large 1922 pork 
production. 

The Department of Agriculture regards 
the figures as of interest to livestock grow- 
ers and significant as showing a rapid ex- 
tension of hog raising to utilize last year’s 
bumper corn crop, which exceeded 3,000,- 
000,000 bushels. It is known also that an 
unusually large number of sows were bred 
early in 1922, which is another indication 
of an unusually large production of pork 
this vear. 
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The Sale Price of Packing House Products 
Depends First on Buying of the Live Stock 





J. W. MURPHY 


OMAHA 
Buyer of Hogs 


on Order 


SPECIAL ATTENTION GIVEN 
YOU WILL BE PLEASED 


6 COMPETENT BUYERS 
7 ASSISTANTS 


We Handle Hogs Only 
Ucility and Cross Cypher 


Commission for Buying: 
$5.00 per D.D. $4.00 per S.D. 


Reference: Any Meat Packer 





Coy & Delmore 


National Stock Yards, III. 


Successors to Mannion & Coy 


Live Stock 
Parchasing Agents 


All kinds of Live Stock 


20 Years Experience in Order Trade 
REFERENCES: 

National Stock Yards Natl. Bank or any 

commission firm established at this point. 


Order Buyers 
Fat Cattle 


Omaha Cattle Figure Best 


Frank Anderson & Son 


Buyers of Cattle Only 
Stock Yards Station | OMAHA, NEB. 


Reference: Live Stock, National Bank 




















Order Buyers 
of 


Cattle Calves 
Hogs Lambs 


Henry Knight & Son 


Bourbon Stock Yards 
Louisville, Ky. 


Reference: Dun and Bradstreets 


Live Stock KENNETT Buyers Only 


P. C. KENNETT & SON 
Bourbon Stock Yards, Louisville, Ky. 


KENNETT, SPARKS & CO. 
National Stock Yards, E. St. Louis, Ill. 


P. C. KENNETT & SON KENNETT, MURRAY & DARNELL 
Union Stock Yards, Nashville, Tenn. Union Stock Yards, Indianapolis, Ind, 

P. C. KENNETT & SON KENNETT, MURRAY & CO. 
Union Stock Yards, Montgomery, Ala. Union Stock Yards, Lafayette, Ind. 


KENNETT, COLINA & CO. KENNETT, MURRAY & COLINA 
Union Stock Yards, Cincinnati, Ohio Cc. Stock Yards, Detroit, Mich. 














Hog Buyers 
Exclusively 


WALKER-WATKINS 
National Stock Yards, Ill. 


— References — 
National Stock Yards National Bank 
Drovers National Bank 





We Buy Hogs on Commission 


for many of the best packers in the country STRICTLY AS AN ORDER FIRM. 
Since our establishment in 1900 we have rendered most efficient service in buying for our customers. 


Results Tell the Story 


For reference: Any of our customers or Merchants National Bank, Indianapolis. 


McMURRAY & JOHNSTON 


LIVESTOCK PURCHASING AGENTS 


U.S. YARDS INDIANAPOLIS INDIANA 











Oldest Hog Buying Firm 
on Indianapolis Market 


C.F. Kramer Co. 


Established 1890 
U.S. Yards, Indianapolis, Ind. 


Buyers of Hogs 
on Commission 


Reference: Live Stock Exchange Bank 








The National Provisioner 
Keeps you posted on 


The Men and the Mark ets 

















\MAHA 


Nebraska has fed more than her pro- 
portion of cattle this season. Omaha 
is the home market for Nebraska cat- 
tle. Supply your wants on our market 
—it will pay. 


Omaha Live Stock Exchange 


A. F. Stryker, Secretary-Traffic Manager 
South Omaha, Neb. 
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LIVE STOCK MARKETS 


CHICAGO. 


(Reported by U. 8S. Bureau of 
Economics. ) 


Union Stock Yards, Chicago, Aug. 10. 

The most emphatic price slump of the 
year on hogs, a net loss of about 80c on 
light butchers and of 35 to 50¢c on packing 
sows, pushing values back to January lev- 
els, was the outstanding occurrence in lo- 
cal live stock market. A severe decline is 
also shown on fat lambs, native lambs clos- 
ing largely 50c and westerns 25 to 40c 
lower than a week earlier. In both hogs 
and fat lambs early losses were partly re- 
paired, so that declines noted do not meas- 
ure the extreme price breaks shown at 
the week’s low time. Fat sheep continued 
scarce and sold steady, while feeder lambs 
created comment by outselling choice fat 
kinds for the first time this season. Beef 
steers closed the week 10 to 35c lower, best 
kinds off least, while low grade she stock 
declined 25 to 50c. Increased receipts of 
all species of live stock at ten large mar- 
kets were confronted with sluggish dressed 
trade conditions. The lethargic outlet for 
dressed meat was doubtless aggravated by 
labor difficulties at home and by financial 
uncertainties abroad, the latter factor re- 
ducing foreign buying power. 

On the opening session of the week un- 
der review, a string of 61 prime 974-lb. 
yearling steers reached $10.75, but subse- 
quently beef cattle buyers hesitated to pay 
above $10.50 for anything except strictly 
prime offerings, and only a few loads sold 
at $10.55 to $10.65, the latter price buying 
long yearlings and 1,560-lb. bullocks. Sales 
at $10.40 and $10.50 were fairly numerous, 
some at the latter price averaging 1,613 
lbs. Bulk of beef steers cleared at $8.75 
to $10.25. Few natives went for slaughter 
below $7.50, only strictly common grassers 
selling as low as $6.75. Around 600 Mon- 
tana rangers cashed at $7.25 with two 
loads at $7.75, all going to killers. Stocker 
and feeder dealers picked up a few loads 
of Dakota steers suitable for further finish 
at $6.25 to $6.50. 

It took choice kosher cows to bring $8.00 
or better, while heavy heifers of the same 
grade were quite frequent at $8.50 to $9.00 
and higher. Most cows and heifers of 
butcher grades sold at $5.00 to $7.25 during 
the week, and canners and cutters at.$2.75 
to $3.75. Bologna bulls cleared largely at 
$5.90 to $4.15. Veal calves closed on a 
$10.75 to $11.25 basis, with choice heavy- 
weight vealers around $11.50. Country de- 
mand absorbed a moderate number of thin 
steers suitable for further development 
and finish at a spread of $5.50 to $6.75 
mostly, and a few loads of choice and se- 
lected feeders went out for a short turn at 
$7.50 to $7.75. 

The price jolt administered to hogs put 
top lights on the week’s iow spot, to $9.85, 
while desirable 350-lb. butchers sold down- 
ward to $8.00 and rough heavy packing 
sows as low as $6.75 in load lots. Today’s 
top of $10.10 was 75c under a week earlier 
and 90¢c below last Friday, high day on that 
class last week. Bulk of good and choice 
lights today sold at $9.85 to $10.00 with 
bulk of the 215 to 250-lb. averages at $9.18 
to $9.60. Butchers ranging in weight from 
250 to 200 lbs. sold most frequently at $8.85 
to $9.15 today and some desirable 325 to 
350-Ib. butchers cashed at $8.25 to $8.60. 
Bulk of the packing sows turned at $7.25 
to $7.75, these prices on all classes show- 
ing some depreciation over the week’s low 
time. Pigs sold off 50 to 75c, a spread of 
$9.25 to $9.75 taking the bulk today. A 
narrowing of the spread between packing 
sows and top light hogs was in evidence, 
and seasonal conditions which will doubt- 
less continue as the marketing of new 
cror hogs expands. The average price of 
hogs on Tuesday, low day of the week, 
was $8.39, contrasted with $11.12 on March 
3rd, the highest average day of the year. 

At the low time of the week packers 
bought the bulk of the desirable native 
lambs at $11.75, rather closely sorted, pay- 


Agricultural 





ing $8.00 to $8.25 for the throwouts. Choice 
Idahos at that time fell to $12.40. Later 
repairment placed values of desirable na- 
tives on a $11.90 to $12.00 basis to pack- 
ers, shippers paying $12.30. Comparatively 
few fat rangers arrived, the bulk of the 
supply being in feeder flesh. Packers took 
heavy ends at $12.00 to $12.25. Numerous 
loads of feeder lambs at $12.50 when best 
fat kinds brought $12.40 was a feature. 
Country demand for feeding stock was 
broad, numerous loads of about 60-lb. 
lambs going for further finish at $12.25 to 
$12.50. Fat light native ewes brought $7.00 
and above, with medium grade western 
wethers at $7.00, twos and threes at $7.85 
to $8.00, and light native yearlings $10.25 
to $10.50. Seventy-five-lb. feeding yearlings 
were wanted by countrymen at $9.25 to 
$9.50. Breeding ewes continued in demand 
at steady prices, good light western year- 
ling breeding ewes selling at $10.50, native 
yearling ewes at $9.25 to $9.50 and full 
mouth natives at $7.00 downward, accord- 
ing to weight and quality. 


Oe 


ST. LOUIS. 

(Special Letter to The National Provisioner.) 

National Stock Yards, Ill., August 9. 
Liberal receipts and sharply lower mar- 
ket featured the livestock trade at the St. 
Louis National Stock Yards during the 
first half of the week. The cattle run 
figured approximately 30,000 head, a sup- 


ply more than ample for trade require- 
ments. Beef steers averaged 25 to 50c 
down for the period, with most loss on 
medium and common grades. The top, 
$10.40 per cwt. and the highest price paid 
for cattle in full loads or better here so 
far this year was awarded late Tuesday 
for 12 cars of choice Nebraska steers that 
averaged 1,169 lbs. to the head. The bulk 
of all native killing steers ranged in price 
from $7.50 to $9.25, with Western grass 
steers, numbering 110 cars, ranging from 
$4 to $7.25 largely. Butcher yearlings, 
medium and common kinds in particular; 
all classes of cows, and bulls declined 25 
to 50e. Stocker and feeder cattle depreci- 
ated 25c in sympathy with general market 
conditions. Veal calves opened 25c lower 
Monday but regained this loss mid-week, 
closing with a top of $10.50 per cwt., or 
an equal of the high point the previous 
week. 

Heavier receipts of hogs arriving at a 
time when buyers are curtailing operations 
because of the coal and railroad strikes 
and other conditions unfavorable to nor- 
mal buying had an extremely depressing 
effect upon the market and net declines of 
75 to 85e since the close of last week re- 
duced prices to the lowest level since 
early in February. The spread in prices, 
moreover, was the widest of the year, good 
200 pound butcher hogs as a rule selling 
25¢e below the top and heavy hogs $1@1.25 
under the top. The week’s low point was 
reached Tuesday, when the top receded to 
$9.75, comparing with $10.65 last Satur- 
day. Today the top stood at $9.80, with 
bulk of sales $9.25@9.75. 

Quotations today follow: Mixed and 
butcher, $9.85@9.60; heavy, $8.50@9; 
rough, $6.75@7.25; light, $9.65@9.80; pigs, 
$8.75@9.75; bulk, $9.25@9.75. 

Receipts for the three day period of the 
week just covered total 39,015, comparing 
with 28,091 last week and 23,900 the cor- 
responding four days of last year. 

Sheep and lamb salesmen the current 
week have not experienced the difficulty, 
that has been met with in moving cattle 
and hogs. On the contrary and notwith- 
standing the fact that receipts as in other 
livestock classes were sharply increased 
an outstanding feature of the trade has 
been its activity. Declines of the week 
have been quite severe on lambs, amount- 
ing to 50c to $1, but sheep have main- 
tained a steady basis. The top today on 
lambs was $11.50, comparing with $12.40 


39 
at the close of the preceding week. Bulk 
of the lambs today sold from $11.00@ 
11.50, with culls from $5.50@6.00. Good 
light mutton ewes bring $6.00, heavies 
$3.00@3.50, canners 50c to $1.00, chop- 


pers and bucks $2.50, breeding ewes $4.50 
@7.50 and stock sheep $2.50@3.50. 
Receipts for three days total 16,062, 
against 11,300 last week and 18,984 the 
corresponding period last year. 


—*—_—__ 


KANSAS CITY. 

(Special Letter to The National Provisioner.) 

Kansas City Stock Yards, Aug. 9, 1922. 

Last week’s big advance in prices of 
cattle attracted increased supplies this 
week and prices are on the down grade 
again. In the first three days this week 
52,000 cattle and 9,000 calves arrived. This 
is the largest supply in any similar period 
this year. Compared with a week ago, 
best fed steers are 15 to 25 cents lower, 
with the top price today $10.25 and other 
choice fat steers bringing $9.50 to $10.15. 
Grass fat steers are selling at $4 to $7.75. 
Those below $4.75 are ordinary quality and 
lack flesh. Heavily wintered summer 
grazed steers from Kansas and Missouri 
are bringing $8 to $9.25. Cows and heifers 
are 15 to 25 cents lower. The bulk of 
the good fat cows are bringing $4.75 to 
$5.75 and good heifers $5.25 to $7.25. Veal 
calves which were higher early in the week 
declined 50 cents today with most of the 
light weight grades selling at $8 to $9. 

In the first two days this week hogs 
broke 60 to 85 cents, and today the mar- 
ket made a showing of a strength in the 
lighter weight grades when some sold at 
10 cents above Tuesday. However, most 
of the medium and strong weight hogs 
were no more than steady at the low point 
of the week. The top price today was 
$9.50 and bulk of the offerings sold at $9 
to $9.40. This is the first time in several 
weeks past that the bulk of the hogs here 
have sold under $9.75. Receipts have been 
fairly liberal for this season of the year 
and indications are that the runs from 
now on will remain above last year. 

Fat sheep and lambs are 25 to 50 cents 
lower. Today Idaho lambs sold at $12.25 
with a 20 per cent sort and a few native 
lambs sold up to $12.35. Outside of these 
sales the general lamb market was $11.50 
to $12. Fat light weight ewes are selling 
at $6 to $6.85 and grass fat wethers up 
to $7. 


o— 


OMAHA. 
(Special Letter to The National Provisioner.) 
South Omaha, Nebr., August 9, 1922. 

Total receipts of cattle the past week 
have not been any larger than usual, as 
the Western are not starting to come very 
freely as yet, but there has been an unusu- 
ally large supply of corn feds for this time 
of the year. Demand for fat catile in the 
meantime is being restricted a little by the 
influence of the strike, and the markets 
have been generally dull on the rank and 
file of the steers, while the trend of prices 
has been lower. Even the best cattle are 
selling 15@25c below a week ago, and on 
plain and medium grades declines from 
last Wednesday amount to as much as 
35@50c. Best cattle of all weights now 
sell around $10.00@10.35. The bulk of the 
weighty steers still sells upward from $9, 
while a spread of $8@9.50 catches the big 
end of the yearlings. Dry lot cows and 
heifers are scarce and have held nearly 
steady, best cows still bringing $7@7.25, 
but Westerns show declines of around 25c. 
They are selling largely at $4.50@6 and 
canners go as low as $2.50@3. Bulls, 
stags, etc., at $3.60@7, and veal calves at 
$6@9.75, do not show much change. Trade 
in stockers and feeders is of good volume 
and prices have been well sustained. 

Hogs in the past week have shown one 
of the sharpest declines of the season. 
Receipts have not been unusually heavy, 
but the buying sentiment has been very 
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bearish and current prices show average week. Lambs show the most loss, prices 
losses of 50@75c, compared with a week being generally 25@50c lower than they 
ago. The greatest decline has been on were a week ago. The better grades of fat 
light hogs. With only 6,700 head here to- lambs are now selling at $11@12, with 
day, the market was steady to 25c higher. good light ewes at $6.50@7 and heavier 
Top being $9.50 as against $10.30 a week kinds on down to as low as $4@5. A few 
ago, while a good many of the heavy hogs’ yearlings sell up to $9.75@10 and wethers 
are now selling from $7@7.50. around $8, but receipts of these classes 
Sheep and lambs have also reacted this are very light. 





aaa Your By-Products Into Big Profits With 


“America’s Famous Crusher” 


by crushing your Beef Scraps, Tankage, Dry Bones, 
Green Bones, Junk Bones, etc. Gruendler Ball Bear- 
ing Crushers are reducing overhead expense at such 
plants as Armour & Co., Swift & Co., Wilson & Co., 
and many others throughout the world. 


IT WILL PAY YOU TO INVESTIGATE 


Gruendler Crushers are built in any size to meet your particular requirements. 
Write today for further information. 


Gruendler Patent Crusher and Pulverizer Company, 932 N. Main Street, St. Louis, Mo. 











The Acme 


Combination Sanitary 
Rendering 
and . 
Drying Machine 


(‘he inner shell is corrugated 
which eliminates staybolts. 


The bottom heads are rein- 
forced by special construction 
which prevents sagging. 


The most efficient equipment 
on the market. 





WRITE FOR BULLETIN No. 3 


The Acme Engineering Co. 


201 Beckel Bldg., Dayton, Ohio 


yy Odors eliminate 
and 


12% ammonia tankage 


are but two results of the Maclachlan Process (pat- 
ented). It saves time and money in the cooking and 
drying of tankage, makes your plant absolutely sani- 
tary, gives you a greater grease production with less 
free fatty acid, and effects operating economies that 
pay for the installation many times over. 














Write for details. Our engineering advice is free. 


MACLACHLAN REDUCTION PROCESS COMPANY, Inc. 
40 RECTOR STREET, NEW YORK CITY 

















August 12, 1922. 


ST. JOSEPH. 

(Special Letter to The National Provisioner.) 

South St. Joseph, Mo., August 8, 1922. 

Cattle receipts for two days this week 
totaled around 7,700, which shows quite 
an increase over last week and a year ago. 
The big end of the supply came from the 
West and Southwest and included some 
of right good quality. Native steers were 
almost absent Monday, but Tuesday 
brought out a good assortment, which sold 
mostly $9.00@9.60, with best at $9.75. 
Kansas wintered grassers sold $7.60@8.65, 
and straight grassers ranged down to $6.50. 
Texas steers sold up to $7.00, and Okla- 
homas ranged from $5.05 for common 
kinds to $6.60 for the better grades. Com- 
pared with last week’s close native fed 
steers show no change, while the general 
run of Westerns and grassers are 25@40c 
lower. Mixed yearlings were fairly plen- 
tiful and show little change, best selling 
$9.65@9.90, with $8.50@9.50 taking bulk 
of offerings. While canner and cutter 
cows show little change, other grades of 
cows are mostly 25c lower for the two 
days. Only a few cows sold above $5.50, 
with $4.00@5.00 taking bulk of fair to good 
grassers. Canners sold mostly $2.50@ 
2.75 and cutters $3.00@3.50. Bulls de- 
clined about 25c during the two days, with 
few going above $4.50. Calves show no 
change, best veals selling at $9.50. 

While hog receipts were only normal 
at all points, the market broke sharply the 
first two days of the week. Monday’s mar- 
ket ruled 25@35c lower, followed by a 
break of 35@50c Tuesday. The top Sat- 
urday was $10.25 and bulk of good hogs 
sold $9.60@10.25. The top Tuesday was 
$9.65 with bulk of good hogs $8.75@9.50, 
which shows a drop of around 75c for the 
two days. Straight loads of mixed and 
heavy packers sold down to $7.25 or less. 

With only a moderate run of sheep and 
lambs for the two days, there was a weak 
feeling to the trade with lamb values 
working lower. Compared with last week’s 
close lambs are 50c lower. Best natives 
sold Tuesday at $12.00 and Monday at 
$12.25. Idahos also sold at $12.25 Monday, 
with a big string of feeders at $11.75. 
Aged stock has been in light supply and 
held steady. Best ewes went at $6.00@ 
6.50, and odd yearlings up to $9.50. Feed- 
ing ewes sold at $5.00 and breeders $6.50 
@ 7.00. 


—_*%o—_—_ 


ST. PAUL. 


(Reported by U. S. Bureau of Agricultural 
Economics and Minn.- Dep't of Agriculture.) 


South St. Paul, Minn., August 9, 1922 

A continued narrow outlet for the dress- 
ed product and heavy receipts of cattle 
and news of lower markets at outside 
points, curtailing shipping demand at the 
local market, were all bearish influences 
resulting in a downward trend in prices 
on killing cattle in the local trade this 
week. 

Current marketings are practically all 
grass cattle. Grass-fat steers of a com- 
mon and medium grade sold in this week’s 
trade from $5.50 to $8.00, with relatively 
few over $7.00, prices for the most part 
showing a decline of 25 to 50c compared 
with a week ago. 

Best grass-fat heifers of the lighter 
weights and young cows on the heifer or- 

(Continued on page 43.) 





HIGHEST QUALITY-LOWEST PRICE 






MEAT BRANDING 


HAY INK MFG. CO. 
826-13th. St. Washington.DC. 
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FRIDAY’S CLOSINGS. 
Provisions. 

Nervous conditions prevailed in provi- 
sions. Some large packing interests are 
showing more confidence in lard. Hog 
movement continues light, with hogs 
showing an irregular improved tone. Cable 
conditions are restricting materially the 
foreign interest and the continued uncer- 
tainty as to the London conference out- 
come limits foreigr huying. Today prices 
were firmer, with hogs 10@25c up and re- 
ceipts under expectations. 

Cottonseed Oil. 

Oil prices rallied sharply from the low 
point of Wednesday, breaking again Thurs- 
day. Today the market was irregular. 
Cotton crop conditions are being reported 
a little less favorable. Nearby months have 
lost a large part of their premium. with 
intimations of delivery on contract. Mod- 
ern months of new crude are reported sold 
in Texas at 6c. Today prices were steady, 
a few points up from the extreme low on 
less favorable crop weather report. 

Quotations on cottonseed oil at Friday 
noon were: August, $9.50@9.70; Septem- 
ber, $9.60@9.70: October, $8.84@8.90; No- 
vember. $7.75@7.98; December, $7.93@ 
7.95: January, $7.91@7.92; February, $7.89 
@7.91; March, $7.96@7.97. 

Tallow. 
Special loose, 63,c nominal. 
Oleo Stearine. 
Sales, 9%,c asked; extra oleo oil, 12%c. 


¢ 
FRIDAY’S GENERAL MARKETS. 
New York, August 11, 1922.—Spot lard 
at New York, prime western, $11.75; Mid- 


dle West, $11.45; city steam, $11.25; re- 
fined continent, $12.55; South American, 


$12.80; Brazil kegs, $13.80: compound, car 
lots, $11.50@12.00. 
Marseilles Oil. 

Marseilles, August 11, 1922.—Copra fab- 
rique, —fr.; copra edible, —fr.: peanut 
fabrique, —fr.; peanut edible, —fr. 

Liverpool Provision Markets. 

Liverpool, August 11, 1922.—(By Cable.) 


—Quotations today: Shoulders, square, 
S8e ($19.54): shoulders, picnics, 78s 
($17.39); hams, long cut, 120s ($26.76); 


hams, American cut, 112s ($24.98); bacon, 
Cumberland cut, 102s ($22.75): bacon, 
short backs, 90s ($20.07); bacon, Wilt- 
shire, 115s ($25.67); bellies, clear, 91s 
($20.29); Australian tallow, fine, 41s 
($9.10); mixed, 38s 9d ($8.61): spot lard, 
65s 3d. 

Hull, England, August 11, 1922.—(By 
Cable.)—Refined cottonseed oil, 

ARGENTINE BEEF EXPORTS. 

Jable reports of Argentine exports of 
beef for the week up to August 11, 1922, 
show exports from that country were as 
follows: To England, 109,512 quarters: to 
the Continent, 46,279 quarters; to other 
ports, none. Exports for the previous 
week were as follows: To England, 110,- 
709 quarters: to the Continent, 14,802 
quarters; to other ports, none. 


o— 


PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal cen- 
ters for the week ending Saturday, August 5, 1922, 











ire reported to The National Provisioner as follows: 
CHICAGO. 
Cattle. Hogs Sheep. 
Armour: & O05 s6 6cs<6. 5,891 10,400 11,957 
Swite @ Oe. o..<.cca0 De 10,900 11,849 
Morete: @ 06; 0600. 5,399 11,290 9,029 
Wilson & Co, ........ 3,323 10,700 8,935 
\nglo-Amer. Prov. Co. 294 MD | neceiaidn 
G. H. Hammond Co... 2,276 ka Eee 
Libby, MeNeill & Libby .. aR Fae 
Brennan Packing Co., 4,700 hogs: Miller & Hart, 
',400 hogs; Independent Packing Co., 5,400 hogs: 
oyd, Lunham & Co.. 4,700 hogs; Western Packing 
« Provision Co., 11,400 hogs; Roberts & Oake, 4,600 
ogs; others, 15,600 hogs. 
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THE WEEK’S CLOSING MARKETS 












































KANSAS CITY. 
Cattle. Calves Hogs. Sheep, 
Armour @ Co: ..:.. 4,060 1,718 £44 1,661 
Cudahy Pkg. SF 2,652 3,784 
Ch os Sls Se | eS ee 
Morris & Co. 1,705 
Swift & Co. 5,904 
Wilson & Co. 2,806 
Local butchers 98 
Hlogs. 
Morris & Co. . 6.216 
Swift & Co. 3,1 8,461 
Oudahy Packing Co... 3,177 9,251 
Apmout: & Oo. ..6.... 3,011 11,058 
ee vie Coe 
’ ok ee. ere Ore 
Dead) PRS. OO. 55200 156 
Os CO Sicciaceaet ME eaeeere || Slgihediere 
Wilson Pkg. Co 
a, Oe Sees UM ©6—C Se tee |” Re awe 
Cudahy Bros. lies 
Others ; a ae || wtiewas 21,274 
ST y 
Cattle Hogs Sheep. 
Armour & Co. ....... 4.171 6,570 6,836 
Swift & Co. ...... 968 6,115 6,631 
Morris & Co. ; 1,402 me 205 
St. Louis D. B. o ee. Cti«‘(‘ié‘ iw 
Independent P. Co SOO 
American P. Co 145 
Kast Side PP. Co 166 
Heil P. Co 22 
Sartorius P. Co iS Ci  #rems 
Nieloff P. Co S2 29 
Krey P. Co 1) p Be aa 
PE ano ace aes SOD 22,408 2.578 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co 1.645 38 10,425 176 
Armour & Co. ..... 1,606 26 11,264 212 
Brite OOO. kkccces 10 30 510 ae 
RAGES? Dy. Bisicncsss 6 59 sine as i 
BMG BOR. ks ie vs 3S 13 3 au 
focal Butehers .... 1 401 16 
astern Packers .... 9 Py he 9,975 oe 
ST. JOSEPH. 
Cattle. Calves Hogs. Sheep. 
a oo? ire 1,548 345 10,594 6,246 
HWammond Pkg. Co., 1,514 479 6,066 Too 
Morris & Co. ..... 1,410 372 6,216 1,144 
Others ae eel 4,275 541 6,151 1,119 
INDIANAPOLIS. 
Cattle. Calves, Sheen. 
Kingan & Co. 1,685 S4 S883 
Moore & Co. sae ‘ i : 
Ind‘p'lis Abat 1,175 i) 2 
Armour & Co. ... o2 10 46 
Brown Erde. «..... 154 6 a 22 
Hlilgemier Dros. neared 166 
Riverview Pkg. Co. 27 12 tae  “aees 
Worm & Co. yy ee 87 11 . 
Molar PRO. O00). 2... ice Pee 
Ind’p'lis Prov. Co.. 15 
Eastern buyers 3, S01) 
Miscellaneous ....... 166 
OKLAHOMA CITY. 
Cattle. Calves. Sheep. 
Mortis @ Ge. .i..< 2,029 382 247 
Wilson & Co. ..... 2,174 134 
ea eee 85 : 
res Hogs. Sheep 
Swett Be. CG. vases 3t 1,770 875 
Colo. Pkg. & Prov. C { 2,461 764 
Coffin Pkg. & Prov. C a2 602 579 
Miscellaneous ...... 266 90 683 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. . 1,104 503 3,126 i41 
Dold Pkg. Co. 164 2,107 ai 
Local Butchers — 58 ok 
MILWAU 
Cattle. Hogs. Sheep. 
Plankinton Pkg. Co.. 1,023 3,093 364 
Swift, Chicago 50 452 
Swift, Harrison... 18 tense 
United Dress B’f Co. 19 eecce 
R, Gums @: Oo; ... 61 . 
I’. C. Gross & Bros. Co. 51 60 3 47 
INE Sc cas oes ox 188 735 39 263 
oo eae aa = 10 8 Sion 
RECAPITULATION, 

Recapitulation of packers’ purehs by markets 
for the week ending August 5, with com- 
jarisons: 

Cattle. 
Week ending Previous 
August 5, 1922, 
Chicago OPP Se a rT eae 23,633 
PEED, GARI, a?asa aca be eae area 169 
NN paiwiresdieaiekcewee ks geueas 18,261 
ee Is 65 oad wenee ew 


Sioux City 
Indianapolis 
Oklahoma City 
Wichita 
Denver 
St. Joseph 
Milwaukee 


Chicago 
WNansas 
Omaha 
St. Louis 
Sioux City 
Indianapolis 
Oklahoma City 
MEINE Seo a aa Ss ccae aad Wa 6.98 dc0% 
Denver 
St. Joseph 
Milwaukee 


Chicago 
Kansas 
Omaha 
St. Louis 

Sioux City 
Indianapolis 
Oklahoma City 
Wichita 
te ee ere eee 
St. Joseph 
Milwaukee 











RECEIPTS AT CENTERS. 


SATURDAY, 








AUGUST 








5, 1922, 





Cattle. Hogs 
Sere 1,000 6,500 
Kansas” City ....... 2.000 1,500 
Omaha 200 6,000 
St. Louis 400 4,500 
St. Joseph 200 4,000 
Sioux City 600 4,000 
Serer 400 500 
Oklahoma City 200 200 
Fort Worth 200 300 
Milwaukee No receipts 
Denver at 100 
Louisville 200 1,300 
Wichita 100 100 
Indianapolis 400 6,000 
Pittsburgh 100 3,000 
Cincinnati 200 2,000 
Buffalo 100 3,000 
Cleveland ..... pants 200 2,000 
Nashville, Tenn. 100 1,800 
Toronto ; 700 100 
MONDAY, AUGUST 7, 1922. 
Cattle. Hogs. 
Chicago ... 19,000 40,000 
Kansas City 26,000 
Omaha 9,000 
St. Louis A 
St. Joseph 
Sioux City 
St. Paul 
Oklahoma City 2,200 
Fort Worth 3,500 
Milwaukee 400 
a eee 1,800 1,200 
Louisville 1,100 2,000 
Wichita 1,800 1,400 
Indianapolis ,200 6,000 
Pittsburgh 1,500 9,000 
Cincinnati ..... 2,300 7,000 
Puffalo 2,800 13,000 
Cleveland ° ° 1,000 4,000 
Nashville, Tenn. 600 2.000 
TONG ose 3ke on 3,800 S00 
TUESDAY, AUGUST 8, 1922. 
Cattle. Hogs 
Chicago 10,000 22,000 
Kansas City 18,000 14,000 
Omaha 4,500 8,000 
St. Louis 16,500 
St. Joseph 7,000 
Sioux City 6,000 
St. Paul », 00 
Oklahoma City 800 
Fort Worth 1,000 
Milwaukee 2,000 
eee 1,800 
Louisville 1,000 
Wichita 1,200 
Indianapolis 10,000 
Pittssurgh 1.500 
Cincinnati 5,000 
luffalo 3,000 
Cleveland , 2.500 
Nashville, Tenn 1.500 
Toronto ‘ ee Pe SOO 700 
WEDNESDAY, AUGUST 9, 1922 
Cattle. Hogs. 
Chicago 12,000 20,000 
Kansas) City 8,000 
a) EE rr 7,000 
St. Louis 13,000 
St. Joseph 8,000 
Sioux City 1,000 7,000 
ee | ae 4,000 8,000 
Oklahoma City 2,000 1,800 
Fort Worth 3,000 800 
Milwaukee 300 S00 
Denver og 2,000 700 
Louisville 200 1,400 
Wichita 1,500 1,000 
Indianapolis 1,200 11,000 
Pittsburgh 100 2,000 
Cincinnati ...... 500 5,000 
Luffalo 100 1,500 
Cleveland rT 100 1,500 
Nashville, Tenn. 100 1,300 
‘Toronto a 600 1,200 
THURSDAY, AUGUST 10, 1922. 
Cattle Hogs. 
Chicago ‘“ 9,000 16,000 
Kansas City 4,000 
Omaha 3,500 
SS ERA as 5,000 
St. Joseph 2,000 
Sioux City 1,200 
St... Paul .... 4,200 
Oklahoma City 700 
Fort Worth 2,000 
Milwaukee ....... 500 
Denvei : 500 
Indianapolis .......... S00 
Pittsburgh 100 
Cincinnati 800 
Buffalo 100 


“PRIDAY, AUGUST 


Cattle. 


Chicago $ 4,000 
Kansas City . 2,500 
NE ais hare nk ee 1,200 
St. Louis 1,500 
St. Joseph 500 
Sioux City 200 
ie), 1,900 
Oklahoma City ....... << 
Were Worth ....... . 8,000 
PEND So oc cscs orencide 00 
Denver 2+ 800 
ere 600 
Pittsburgh st 100 
Cincinnati 600 
Puffalo ..... 100 

Qitisininmn 





NEW YORK LIVESTOCK. 
Following are the receipts for the 


ending August 5, 1922: 


Cattle. 
Jersey City . 4,070 
i. Lo ¢ Sie 1,198 


Central Union .... 1,366 





Total for week .. 6,634 
Previous week ... 8,145 
Two weeks ago..10,301 


Calves. 
6,871 
2,649 

90 
9,510 


10,784 
19,751 








Sheep. 
41,560 
32 


209 





44,304 
58,963 





41 


Sheep. 
3,000 
1,000 

600 
200 
300 
300 


ey 200 


200 
300 
200 
600 





Sheep. 
22,000 
5,000 
12,500 
4,000 
3,500 


24 Pith) 


200 
100 
700 
100 
200 
300 
1,004) 
2.000 
3,500 
2,400 
100) 
2,000 


Sheep 

12,000 
6,000 
9,000 
8,000 
2,500 
1,200 
1,300 
500 
400 


Sheep. 
17,000 
3,000 
2,000 
5,000 
2,500 
200 
2,300 
500 
300 
1,400 
1,000 


Sheep. 
12,000 
3,000 
2,000 
4,000 
1,000 
200 
1,500 


4,000 


week 


Hogs. 
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ICE AND REFRIGERATION 


ICE NOTES. 
plant of the Union Pacific 
Neb., was destroyed 


The icing 
Railroad at Sidney, 
recently. 


The Mayhew Produce Co., Brady, Tex., 


will erect a cold storage plant to cost 
about $15,000. 
A. B. Pounds, Concord, N. C., will in- 


crease the capacity of his ice plant in 


the near future. 
Ira G. Wagner of Sparks, Nev., is con- 

sidering the establishment of an ice plant 

at Marysville, Cal. 

W. 

ice 


Va., are 
plant to 


Hornor Bros., Clarksburg, 
contemplating installing an 
cost about $30,000. 


The Doniphan Light, Ice & Power Co., 
P. O. Box 213, Doniphan Mo., is going to 
construct a cold storage plant shortly. 


The Littlefield Ice & Coal Co., Hammon- 
ton, N. J., has sustained the loss of its ice 
plant with an estimated value of $25,000. 


The Heat & Ice Co., Inc., St. Louis, Mo., 
has been incorporated with a capital of 
$10,000 by R. C. Houck and K. H. Leigh. 


The Atlantic Ice & Coal Corporation, 
Oconee street, Athens, Ga., will construct 
a cold storage plant in the near future. 


Wm. J. Huber will shortly erect a new 
ice plant at Spring avenue and Belair 
road, Baltimore, Md., at a cost of about 
$17,000. 


The Citra Ice, Light & Development Co., 
Citra, Fla., will shortly install a new ice 
and cold storage plant with a daily ca- 
pacity of 10,000 Ibs. 

The Fayetteville Ice & Mfg. Co., Fay- 
etteville, N. C., of which J. F. Harrison is 
president, will soon rebuild its plant which 
was destroyed by fire. 

The Logan Produce & Cold Storage Co., 
Logan, W. Va., has been incorporated with 
a capital of $200,000 by LeRoy Webster, 
John P. Cotton and Earl M. Roehm. 

The Rockwell Ice & Coal Co. and the 
Empire Coal & Ice Co., Davenport, Ia., 
have been consolidated and will be known 





under the name of the Rockwell-Empire 

Coal & Ice Co. 

REFRIGERATING ENGINEERS TO 
MEET. 


The dates for the thirteenth annual con- 
vention and exhibition of the National 
Association of practical Refrigerating En- 
gineers are set as Nov. 1 to 4, at the 
Planters’ Hotel in St. Louis, where the 
entire second floor has been engaged for 
exhibition and meeting purposes. 

The Association is composed of chief 
and operating refrigerating engineers, for 
the purpose of further educating the mem- 
bers of the profession in the art and 
science of refrigeration engineering. 
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SRINE SPRAY HERDS 
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“Sprarite” Brine nozzles insure better distribution, uniform spray, and uninterrupted 
service—For these reasons they have been adopted as standard by most of the leading 
packers employing the Brine Spray System. 


Write for Bulletin No. 5 








IMERLY STAR 


Si 


Binks Sperry Eeuirment ©, _2i2b- CARROL VE, CHICAGO, ILLS. , 








Rts 


Interior of a Sharp Freezer Room 


United States Cold Storage Co. 


CHICAGO JUNCTION 





Dasisne nat 


Satisfies 
; In brief, this is the 


reason for the exis- 
tence of this most 
modern and efficient 
cold storage plant. 





When sending your 
products to us for stor- 
age you can depend on 
PROMPT ATTEN- 
TION, SATISFAC- 
TORY SERVICE and 
CHEERFUL CO-OP. 
ERATION. 


Best facilities for han- 
dling your business. 
Pershing Rd. 


& Hoyne Ave. Chicago, Ill. 


AILROAD DELIVER 








The Educational and Examining Board 
of the Association, after much labor, sev- 
eral months ago commenced to furnish the 
members with a lecture course on the 
fundamental principles of refrigeration. 
This, along with the other educational 
features offered by the association, is 
available only to members. 


go—_—_ 





SCHOOL OF REFRIGERATION. 

The fall term of the three months’ course 
in refrigeration engineering at the Siebel 
Institute of Technology, Chicago, will start 
September 12, 1922. This course, which 
was temporarily suspended during the war, 
has been greatly augmented and is prov- 
ing even more popular than in former 
years. 

The Siebel Institute is the only school 
in the United States that offers to those 
interested in the subject of refrigeration 
engineering an opportunity to obtain a 
thorough scientific training in so short a 
period of time. All of the numerous other 
studies taught by state universities and 
colleges, requiring two to four years to 
complete, have Seen eliminated and only 
the most essential subjects are given. The 
classes are limited in number, and this 
makes it possible for the instructors to 
give individual attention to each class 
member. 





o—— 

NEXT NATIONAL BUTTER MEET. 

President J. M. Klein of the National 
Poultry, Butter and Egg Association has 
announced that the sixteenth convention 
will be held in Chicago on October 9 and 
10. The success of the luncheon which 
featured last year’s convention caused the 
committee to go a little farther in that 
direction this year and a “get together 
luncheon” will be served at noon October 
9. This luncheon will be the only session 
of the day. On October 10 there will be 
two business sessions, one in the morning 
and one in the afternoon, which will be 
devoted to short discussions of trade prob- 
lems and to reports of the several com- 
mittees. 


REFRIGERATING 
ENGINEERS 


We install the NORWALK ICE 
MACHINE. Write us for particulars. 


ARCTIC COLD STORAGE 
CONSTRUCTION CO. 


39 Cortlandt St. 
Rector 8990 New York City 











Packing House Specialists 


CORK 
INSULATION 
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PURITY IS ESSENTIAL IN AMMONIA 


For Refrigerating and Ice Making. Because nothing will reduce the 
profits of your plant so surely as Ammonia laden with organic impurities. 


BOWER BRAND ANHYDROUS AMMONIA 


is made from pure Aqua Ammonia of our own production, 
thoroughly refined and purified. Send for Free Booklet. 


Henry Bower Chemical Manufacturing Co., ™™S3itsai ori ne agg 





Atlanta—M. & M. Warehouse Co. 


Baltimore—Werning, Moving, Hauling & Stor- 
age Co.; Frank R. Small, 619 quitable 
Bldg. 

Boston—G. W. Goerner, 40 Central St. 

Buffalo—Central Supply Co.; Keystone Ware- 
house 5 

Chicago—Ernst O. Heinsdorf, Chemical Bldg. 

Cleveland—Curtis Bros. Transfer Co. 

Detroit—Brennan Truck Co. 


SPECIFY BOWER BRAND ANHYDROUS AMMONIA which, subject to prior sale, may be obtained from the following: 


El Paso—R. E. Huthateiner, 615 — Bidg. Pittsburgh—Pennsylvania Transfer Co., Du- 


Jacksonville—Jacksonville Whse. Distrib- quesne Freight erg Pennsylvania Brew- 
uting Co. ers Supply Co., 158 Tenth St. 
Mexico, D. F.—Ernst O. Heinsdorf. Providence—Edwin Mucuten 26 Custom House 
New York—Roessler & Haaslacher Chemica! 
Co., 709 Sixth Ave. Richmond—Bowman Transfer o | eee Co. 
Newark— American 5 & Supply Co. Rochester—Rochester Carting C 
— Orleans—O. E. Lewis Co., Inc., 688 Camp Savannah—Savannah Brokerage “Co. 
San Francisco—Mailliard & Schmiedell. 
weliaitee-teutieines Forwarding & Storage Co. Toledo—Moreton Truck & Storage Co.; G. H. 
Philadelphia—Henry Bower Chemical Manu- Weddle & Co., 67 Walbridge Ave. 
facturing Co. Washington—Littlefield, Alvord & Co. 











iS USED IN THE vocT 
COMPRESSION SYSTEM 





TO USERS OF REFRIGERATION 


Your plant conditions demand either the Absorption or Compression type of refrig- 
erating equipment. Let us aid you with our experience in selecting the machine 
which fits your requirements, assuring you the most efficient and economical service. 


ora Vo ot 


MANUFACTURERS OF ICE AND REFRIGERATING EQUIPMENT—DROP FORGED STEEL VALVES AND FITTINGS 
—WATER TUBE AND HORIZONTAL RETURN TUBULAR BOILERS—OIL REFINERY EQUIPMENT. 


Refrigerating Equipment 
Absorption—Comppression 
HENRY VOGT MACHINE CoO. 


INCORPORATED 


Louisville, Ky. 





BRANCH OFFICES 
NEW YORK—CHICAGO 
TULSA, DALLAS 





ST. PAUL LIVESTOCK MARKETS. 

(Concluded from page 40.) 
der are selling from $5.25 to $7.00 or better, 
or steady to 25c lower than last week. 
Bulk of the fat she stock showed even 
more loss, selling largely at 25 to 50c 
lower, prices ranging from $3.50 to $5.00. 
Canners and cutters were a big quarter 
lower, some canners going at $2.25 with 
$2.50 the popular price, cutters $2.75 to 
$3.25 for the most part, some $3.50. Prices 
of bologna bulls were reduced around 50c, 
bulk of this class selling at $3.00 to $3.50, 
a few choice heavies $3.75. 

Around 6,000 calves have been marketed 
here for the week to date at strong to 
higher prices than last week, with best 
lights selling today at $9.00 to $10.00, and 
average cost around $9.50, showing a gain 
of about 75c compared with a week ago. 
Seconds or culls brought largely $5.00 to 
$6.00 today. 

Local receipts of hogs for the three days 
this week total about 17,300, compared 
with 19,530 for the same period last week, 
and 15,865 the corresponding days last 
August. Marketings for the month to date 
show a small increase over the same pe- 
riod a year ago. The general depression 
that has hit the hog market all over the 
country during the past week has been 
fully reflected here, prices today being 
practically $1.00 per cwt. below those in 
effect last Wednesday. Choice 150 to 
around 180-pound offerings cashed today 
at $9.50 to $9.60, with bulk of the desirable 
190 to around 240-pound butchers at $9.25, 
some less finished kinds of similar weights 
around $8.50 to $9.00. Real choice heavy 
butchers are scarce, best of the 260 to 
290-pound kinds being quotable to $9.00, 
with médium to good grades of heavy 
butchers from $7.50 to $8.50. Packing sows 
sold mostly at $6.50 to $7.00 today accord- 
ing to weight and the degree of finish. 

Top sorts of native lambs cashed largely 
at $10.75 to $11.00, or about $1.00 lower 
than a week ago. Seconds show little 
change, selling mostly at $6.50 but sort- 
ing has been closer than last week. Ewes 
to killers are 50c to 75c lower, good and 
choice ewes averaging from about 135 
pounds and down moving at $6.00, 140 
pounds and up mostly $3.00. 





JAMISON’S 
STANDARD 
TRACK 
DOOR 


A powerfully constructed, thor- 
oughly insulated Cold Storage 
Door for Packing Houses, 
Abattoirs and all plants where 
overhead rails are in use. 


May we send you catalog 10? 


Jamison Cold Storage Door Co. 


Jones cunt lnatens Door Co. 
Hagerstown, Maryland U.S.A. 











Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue PHILADELPHIA, PA. 
West of 22nd St. 











Freezer and Cooler ROOMS brovision trace 
speciaiistsin CORK INSULATION ps eggs pe omen 
30 cortianatst. Morrow Insulating Co., Inc. sew vor« 
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“The Genuine 
FAIRBANKS SCALE 


500 Lb. Size 


The Name and the Price $146b 


both recommend it! 


Quantity production makes these low 
prices possible. Every Bureau of Weights 
and Measures passes Fairbanks Scales 
as ‘‘correct.”’ It is truthfully said—‘‘If it’s 
weighed on a Fairbanks there’s no argument.” 
ThisFairbanks Scale has steel to steel bearings- 

arrow-tip beam, wide wheels and large platform. 
The world trade-mark tells you it’s the genuine. 





Fairbanks Scales 


NEW YORK CHICAGO 
Broome and LaFayette Sts. 900 So. Wabash Avenue 


And forty other principal citics in the U. S. 
















Sanitary Meat Buggy No. 32 


or oo Write for Catalog and Prices 


ap Walter J. Richter & Co. 


3907-11 So. Halsted St. Chicago, Ill. 
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CHICAGO HIDE QUOTATIONS. 
(Special Report to The National Provisioner from 
J. Nicolas.) 

Chicago, August 12, 1922.—Quotations 
on hides at Chicago for the week ending 
August 5, 1922, with comparisons, are as 

follows: 
PACKER HIDES. 


Week ending Week ending Cor. week, 
°22, Aug. 5, °22. 921. 








Aug. 12, °22. 1921 

Spready native 

ee @Wbe @3be @l1i7e 
Heavy native 

NE  sea0es @20e¢ (a200¢ @l14e 
Heavy Texas . 

ae ee @18M4e @18%e @14'4c 
Heavy butt 

branded 

rere @I1814¢ @18%ec @14%4¢ 
Heavy Colorado 

ees @1714¢ @17\%4e @12%ec 
Ex-light Texas 

steers ....... @1614¢ @ 16¢e @12c¢ 
Branded cows.. @16c¢ @16e @llic 
Heavy native 

CONE sarvness 184,@19¢ 18144@19¢ @13c 
Light native 

PED, acs hears @18%e 18144@19¢ @12¢ 
Native bulls .. alse alte @ 7M%e 
Branded bulls .13 @l4e @12¢ @ 6Yee 
Calfskins 22 @23ec 23 @25ce 19 @2l1c 
ae sh cenen 20 @2ic 20 @22c 16 @18e 
Slunks, regular.$1.10@1.15 1.10@1.15 1.10@1,15 
Slunks, hairless.45 @90c 45 @g0e 35 @70c 


Light native, butts, Colorado and Texas steers 
le per Ib. less than heavies. 
CITY AND SMALL PACKERS. 
Week ending Week ending Cor. week, 
Aug. 12, ’°22. Aug. 5, '22. 1921. 


Natives, all 













weights . 17) @1s 17 @18e 11144, @12¢ 
Bulls, nativ 138) @lde 13 @lde 6 @ 7c 
Branded hid 140 156 15 @16e 7 @ 8e 
Calfskins ..... fa2le 21 @22c 17 @i8e 
Kip Soescesasske aeee 17 @lgve 138 @liec 
Light calf...... @1.25  $1.25€@1.35  $1.25@1.30 
Slunks, regular.90 @1.00 90 @1.00 90 @1.00 
Slunks, hairless.40 @B80c 10 (@80C 30 =©@60c 
COUNTRY HIDES. 
Week ending Week ending Cor. week, 
Aug. 12, °22. Ans. 5, ‘22. 1921. 
Ileavy steers...13% 14 @15e¢ 7%@ 8e 
Ileavy cows.... 13%4@14e 7 @ Te 
eee 2 1314, @14e 6 @ TM%e 
Extremes ..... : ioe 15%4016%e 9 @10khe 
. eee 9 @10¢ 4%@ 5c 
Branded ...... 11 @12e¢ 11 @l2e 41%4@ 5Be 
Calfskins ..... 17 @ise 18 @lve 14. @15e 
MM 6 asd Dis mo Stirs ar 16 @lie 16 @lie 12 @13c 
Light calf $1.15@1.20 $1.15@1.25 $1.15@1.25 
Deacons 5 9 @1.05 95 @1.05 


Slunks, regul 50 @60e 60 @T0ec 
Slunks, hairless .25 25 @sve 30. @35c 
Horsehides ...$4.50@5.00 $4.50@5.00 $2.50@3.00 
Hogskins ..... 2 (@30e 20 @30c 15 @25ec 
Prices quoted are f. 6. b. Chicago or Chicago 
freight equalized, for straight carloads or more to 
tanners, Dealers’ prices range 144@2c per Ib. less. 


o—_——_ 


CANADIAN MUTTON MARKETS. 


Sales of sheep and lambs at chief Cana- 
dian centers for the week ending August 
3, 1922, with top prices for good lambs, 
compared to a week ago and a year ago, 
are reported by the Markets Intelligence 
Division of the Dominion Department of 
Agriculture as follows: 

—_——-Sales — Top price good lambs. 

Week Same Week Week Same Week 

ending week, ending ending week, ending 

Aug. 3. 1921. Jul. 27. Aug. 3. 1921. Jul. 27 
Toronto (U. 











S. Y.) ..6,730 5,730 4,902 $13.50 $11.00 $13.00 
Montreal (Pt. 

St. Chs.).2,215 4,029 2,543 10.00 7.50 11.00 
Montreal (FE 

End)... 349 1,882 2,433 10.00 7.50 11.00 
Winnipeg .1,664 1,496 1,358 12.00 11.00 12.50 
Calgary ... 705 547 421 10.00 9.00 10.00 
Edmonton . 209 3 103 8.00 sy 8.00 
Prince Albert ... os 10 one coe eee 
Moose Jaw. ses one ies . 











425 E. PEARL ST. 














STEEL TANKS 


TANKS OF ALL KINDS, RIVETED OR WELDED. 
PRESSURE AND JACKETED TANKS 


FABRICATORS AND ERECTORS OF SHEET AND 
PLATE STEEL WORK. 


SMOKE STACKS AND BREECHINGS 
Send Specifications for Quotations. 


LITTLEF 









MH SPOUSE Ug 


{ 
Adastra 


tit A a Ai 


D) BROS! 





CINCINNATI, O. 
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HIDE AND SKIN MARKETS ment which upholstery tanners consider 
better property than the domestic kosher 


(SHOE AND LEATHER REPORTER) spreads which are held up to 2514@26¢ 


Chicago. 

PACKER HIDES active. Four of the 
big five moved approximately 30,000 July 
and early August light native cows at 
184%c, a steady rate. No other business 
reported around. Two local small packers 
moved close to 20,000 all weight July and 
August hides at 18c for natives and 16c 
for brands. These sales were made sev- 
eral days ago at the time the other sales 
were reported at that level. A few unsold 
lots are held for 19c. That price recently 
made on Aug., Sept. kifli. One local small 
killer continues to ask 20c for June for- 
ward take-off. Native steers of big packer 
kill quoted 20c; Texas and butts 18%c 
Colorados 174%c; branded cows 16¢c; heavy 
and light cows 18%4c; native bulls 15c last 
paid, and branded bulls at 14c last paid for 
light average southerns. 

COUNTRY HIDES—Quietness is. still 
the main feature of the market for country 
hides. Sellers are less nervous regarding 
the future of the market than they were 
at the opening of the week and there is not 
the pressure noted to sell stock. Buyers 
are remaining passive to watch develop- 
ments. Dealers are unwilling to do better 
than a 14c basis for all weights goods. 
Offerings are noted from outside points in 
25-50 lbs. hides at 15%c and in over 45 lbs. 
goods at 13%c. Local sellers generally 
have ideas of half a cent higher. Local 
holders are decidedly more optimistic and 
expect to experience little difficulty in ef- 
fecting sales at their views, especially 
since the tone to the packer market has 
steadied materially in the past couple of 
days. Weakness in calfskins is said to be 
only temporary. All weight seasonable 
hides are quoted at 18%@14c Chicago 
basis for business. Heavy steers quoted 
121%4@14c; heavy cows at 124%4.@131%c; buffs 
quoted at 18@14c, with the inside about 
the views of most buyers. Extreme ones 
ranged 15%@l1éc for current quality. 
Branded country hides are priced at 11@ 
11%c flat basis, with the outside usually 
asked. Country packer branded hides 
quoted at 13@17c, with outside lately paid 
for local August-September take-off. Bulls 
continue steady at llc asked; country 
packer bulls at 183@14%c, and glue hides 
at 6%@7%e. 

CALFSKINS slow and steady. No new 
business reported around the local market 
following the 20c business reported a cou- 
ple of days ago. Further offerings are 
noted at 21c; most collectors have some 
skins oversales. Packers continue to talk 
22@238c. One killer has sold 10,000 July 
kipskins at 21c, with overweights 19c and 
brands 17c. Outside city calfskins quoted 
at 17@19c and countries at 15@17c; dea- 
cons $1.00@1.25 last paid for lots; kip- 
skins of city take-off 19c last paid and 
nominal; outside city skins 16@18c; coun- 
tries 14@16c. 

HORSE HIDES quiet. Bids of $5.00 
noted for best renderer stock and asking 
rates of $5.50 up noted. Good mixed hides 
$4.50@4.75, with inside buyers’ views. 
Countries $3.75@4.25 for quality. 

SHEEP PELTS—Packer lambskins last 
sold at $1.85@1.45 and the market is well 
sold up. Shearlings 82%2.@85c for coat- 
stock purposes, with pulling skins 95c¢ re- 
cently paid. Dry western pelts quoted 26 
@27c last paid; pullers are not so keen for 
dry pelts now that lambs are answering 
their purpose. Pickled skins $4.75@5.00; 
goats 60c@$1.15. 

HOGSKINS—Country run 20@35c; re- 
jects half; strips 5@é6c. 

New York. 

SMALL PACKER HIDES.—Situation 
seems a little more quiet, as few sales are 
being made with not much pressing .on 
the market, holders being well sold up. 
\bout 3,000 small packer steers and cows 
sold at 1814c for steers and 18e for cows. 
Native bulls held 14¢ basis. 

COUNTRY HIDES.—Eastern buffs are 


with recent bids reported at 23@23%4e. 
still held at 14c and extremes at 16e for Regular natives quoted at 19!sc last paid 
current receipts with bids at a cent less outside houses, straight head goods made 
ncted in Pennsylvania. The easier tone 20¢c; butts quoted 174%@I18c; Colorados, 
to the market has not as yet been reflect- 164.@17e; inside last paid cows 17e for 
ed in easier prices. Midwest fresh ex- kosher all weights, while straight heads 
tremes are still priced at 16@16%c and from outside houses made 17!.@18e; 
buffs at 1314.@14e; inside rates nearer the bulls, 14%c. 


trading basis. Northern southern’ ex- CALFSKINS.— Business was recently 
tremes recently made l6c and far south- at $1.50@2.29@3.15. Offerings noted in a 
ern extremes and kip at 14%c. South- range of $1.50@2.25-30@3.10-20. Outside 


western 25@50 lbs. goods tick free sold city skins are quoted sympathetically 
at 15c. Southern extremes were rumored weaker with the tendencies in the west. 
sold at 16%4@16%c and kips alone at Penn sellers report business this week 
16%,¢. Canadian extremes last sold at involving fully 25,000 skins at $1.50@2.25 
15e flat; buffs 13@13'4c flat last paid. @3.00 for cities with resalted goods about 
Choice New England abattoir extremes 25e each less. New England skins sold 
made l16c selected and similar sections generously early this week and late in the 
countries, mainly seconds sold at 15c flat. preceding one in a range of $1.00 for 

PACKER HIDES.—No change noted in  4-5’s, $1.25@1.40 for 5-7’s, $1.95@2.10 for 
city slaughter stock. Interest is still cen-  7-9’s, and $2.60-75 for 9-12’s. One New Eng- 
tered in knowing what the recent spready land collector refused $1.95 @ 2.85 for 7-9’s 
steer sales realized. Italian spready steers and 9-12 Ibs. skins. Untrimmed goods, 
sold in a fairly large way at 21c for ship- 19@21c; kips, $3.75@4.2o. 


Stocks and Distribution of Hides al Skins 


Stocks of hides on June 30, 1922, with distribution during June, are shown in 
the following figures reported by the U. S. Bureau of the Census, compiled from re- 
turns made by 4,573 establishments, including 315 packers, 586 tanners and 566 dealers 
and importers: 








DOMESTIC PACKER (GREEN SALTED) 


Number 







—Number on hand June 30, 1922 disposed 
Unclassi of during 

Cattle Hides— Total. Light. Medium. Heavy. field weights June. 
STEE ae 
B mannan. 44,985 165,864 231,021 159,473 158,277 
Unbranded 125,743 227,881 343,069 194,270 225,152 








‘OWS: oe = 
. Goa 100,800 25,408 98,635 57,229 
Unbranded 265,545 124,864 148,000 233,877 
3ULLS: ” 2 #7 
™ Branded : erie 795 7,381 6,907 — 
BS eA Oe cae See 9,371 36,765 36,235 29, 65: 
ae... oiiss AT S86 = 70168 3,190 
= * a a 712,914 220,402 atiinds 288,382 204,130 276,494 
Beaseeercoeasesacetiacnnasit sta ARES. TEE ee sane 87,521 62,351 
Pe. and Lamb Skins— 164,258 
GE OS SAO eo ice ae 242-016 Ucar OW. 5 latdalgteh DD Pry a tiemavals : — — 
Ree rer ere, emit... 1 <pmenya Fee oe b+ 
Without wool (pickled) ............9382,6038 =... nee eee ; 32,605 30, 
DOMESTIC (OTHER THAN PACKER) AND FORE WGN . 
On hand June 30 - —Disposed of during June= 
Domestic. Foreign. Domestic Foreign. 


CATTLE—Green Salted 


ey rn wer cr ni tre reer hides 49,034 152,628 18,655 
Cows .. eee Se ee R eK ie Ce CREST hides 498,0:0 $1,249 61,041 






















7 OUP MA rer ete ee ere hides 40,084 3,161 15,884 ’ 
Mixed cattle ... A ...- hides 612.352 94,088 350,059 $0,000 
Cattle—dry salted Eee .. hides 281,650 686,611 11,6653 192,729 
suffalo—cry or dry sz Ml bald. gifisisnets'ca%echcasd se GREE, ceveiae-4 38,636 8 ) 143 
Cattle and kip (foreign tanned) MOG ska <a © -swavas 11 922 
RE GE LONGMNINT UNNIUOS 66 6 5 cee os crea ea <-0500a' SR  occess TORQ j $seveu 41,791 
ALF: F 
4 ee Ee nen ee ee Ee eer eee skins 2,142,888 597,811 79,400 
We OR GEF BRNO oc. sc cccc sce ce nectaccvececes skins 140,626 37,407 28,167 
KIP: hehe ; 
MN IN arid k oicid o's ca os nels aes nee skins 293,984 79,200 6.114 
SR OE GEF~ CRUG oo 5 ico e vbicccscninnnessieeseie skins 84,921 370,853 4,884 30,085 
SE iT, ASS, MULE-—Dry or Green Salted: 
HGnides gre ne eave nie . . : i Shee s 440 weeedeeda hides 126,902 12,815 6,900 47,913 
CI yee er ere DE ee Pye Pe whole fronts 33 28,301 12,809 sea eee 
SPT cere cerere ner te whole butts 122,644 SG@AGR sk een 
NERS SRS rer eee rr te eet shanks 6, 000 reas 
UE SS Ae eee er ere ew re pieces 7 S3: 2,090 
a EA a eee eee re cy skins 4,373 1,2 2!) , 826 
Ries alga fei lila RRA OS OTN ESOT ERECT MSE saan x . oo ricci 27,650 
SHEEP AND LAMB: ; 
WE IE cleo. dean nbs cee cdo ct he beet SC Gee Keene skins 311,041 
ahs avis 06-46 ab esc e coeeanees-s skins 29,818 
Without wool—pickled ... ...ccccrcsccceccsces skins 3, 640,415 
Oo a oo onc tic hs hcg oss aidijaeean.ee skins 43,097 67,701 
RR ge See ane eee me ere | pieces 296,686 2,076 
II Se ag oa dad glass ie. 9 acaiobiW a 9S 6 ea pieces 26.000: - <Z2@24Gb «eccas 
TOREMMPOO: AIG WHIT 6 oe os sreiccc sc cwecteover sees SE hceacas rene 
TOGr. OUR, SOMOS y GUCG 6 ois oes se casnasae ss ce v4 ae 1,406 1,471 
PIG AND HOG: ; 
MRT EI 0. oa 4's < vihioec hen tien tse cea act aes skins 105,883 4,798 0,981 
Strips pounds. 482,790 = == «seec.- 58,083 
BOE v-9:4:0:00504s sae vr ... skins J 76,279 as wales 
OR PW BISON occ ccc n secre ss reece cccsecceses pieces 7,331 46 50 36 
* STOCK OF PRINCIPAL CLASSES OF HIDES AND SKINS 
(Quantity on hand June 30.) 
Packers and Dealers and 
Total. butchers. lanners importers, 
URES eg nese a are itera ah Nig irae ....hbides 5,247,279 1,767,733 2,554,800 1,044,737 
NE nat er Oe eee eee . .bides SSG, a ROwe 110,453 28,183 


CATTLE AND KIP: 


Foreign tanned r skins 61,119 1,156 













0 eT ES eee , . skins 506,050 
Horse, colt, a hides 

Fronts whole fronts 61,749 j= = —§ cesses. 

Butts whole butts a 24" "Beit 

RE RR ee Re ae eee eee i ares 4 
PEE ET AE a5 a o-3'e-w 0 6-50/0k SO ow pieaaeceks-< ae arene 580 8,606,100 
tale cig onics-< e406 u eedh ean woh s 5.0 5k skins 378,239 vig # IR 805,068 
NT ee ee er eee ee skins 10,971,445 756,910 7.002, 987 
eS a ee ere skins 23 39 £909 ee y 909 
REE SP ey teeter eer errr ee skins 7 re 45 
ONE NINN 6 oo 0 6-die ce Geri bdvedssccsase pieces i, 
ea Cad ans OS 4M aiden so he aces eek’ skins 17,402 





DOP OE OUI is i ro ee eR TS pounds 


198,302 
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Chicago Section 


H. Peter Henschien of the well known 


firm of packing house architects is now 
enjoying a short vacation after a busy 
year. 


Packers’ livestock at Chi- 
days of this week 
cattle, 4,737 65,950 


35,412 sheep. 


purchases of 
cago for the first four 
totaled 35,648 
hogs and 


calves, 


Swift & Company’s sales of carcass beef 
in Clricago for the week ending Saturday, 
August 5, 1922, for shipment sold out, 
ranged from 8.00 te 17.00 cents per pound, 


average 12.70 cents per pound. 


A. G. Kahn of Little Rock, Ark., presi- 
dent of the Interstate Cottonseed Crush- 
ers’ Association, and Louis N. Geldert, 
assistant to the president, were in Chi- 
cago this week and were welcomed by 
their many friends. 

A. V. Swarthout and F. G. Bartlett, of 
the U. S. Bureau of Agricultural Econom- 


ics, Washington, D. C., 
annual convention 
Butchers of 


who attended the 
ot the United Master 
America in Milwaukee, spent 


a day or two in Chicago on their way 
home. 

V. D. Skipworth, vice-president of Wil- 
son & Co., was called home to Sulphur. 
Okla., this week by the illness of his 
mother, Mrs. S. W. Skipworth, aged 73 
years, who had been in poor health for 
some time. Mr. Skipworth reached his 


mother’s bedside but a short time before 
she passed away. 

Provision shipments from 
the week ending Saturday, 
with comparisons, 


Chicago for 
August 5, 1922, 
are as follows: 





Last Prev Last 

week. week. vear. 
Cured meats 11, 502,000 12,5 992,000 17,388,000 
Lard £039,000 ,492 14,648,000 
Fresh meats 17°916,000 29) 780,000 22.643,000 
Pork, bbls. 5.000 5,000 T.00 
Canned meats, cases 14,000 12,000 24,000 

a a 

CUFF ON EUROPEAN CONDITIONS. 
J. J. Cuff, the popular superintendent 
of the Jacob Dold Packing Co., Buffalo, 
N. Y., and Mrs. Cuff have returned from 


Europe where Mr. Cuff made a study of 
business conditions and did-some extended 
sightseeing. Asked about the situation 


over there Mr. Cuff remarked that “if the 
political situation clears up where the 
mark becomes stabilized in value, we can 
look for a greatly increased demand from 
Germany for our American meats and fats, 
a trade which America enjoyed in pre-war 
days.” 





Meat Trade Movies—No. 6 











TELLING THE PUBLIC ABOUT THE 
PACKER. 
The Prophet of Educational Packer Advertis- 
ing at His Favorite Task—A. I). White, 


Swift & Co. 








SHIPPING BOARD CHICAGO OFFICE. 

The United States Shipping Board 
Emergency Fleet Corporation announces 
the establishment of its Chicago office at 
140 South Dearborn street. The purpose 
of this office is to act as an intermediary 
between agents of American flag ships and 
the exporters and importers; to investi- 
gate complaints of service, both passenger 
and freight, and to facilitate and encour- 
age the patronage of American flag lines, 
by furnishing information at all times re- 
garding sailing dates, freight and pas- 
senger rates, and services of American 
steamers. 

Writing to the Institute of American 
Meat Packers, Mr. T. Park Hay, recently 
appointed manager of the Chicago office, 
Says: 

“We are writing with the hope of estab- 





H. P. Henschien R. J. McLaren 


HENSCHIEN & McLAREN 


itects 
1637 Prairie Ave. Chicago, IIl. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 


M. P. BURT & COMPANY 
Engineers & Architects 
Packinghouse and Cold Storage Designing— 
Consultation = Power and Operating Costs, 
Curing, etc You Profit by Our 25 Years’ Exe 
peeenee. Lower Construction Cost. Higher 


jency. 
206-7 Falls Bidg., MEMPHIS, TENN. 


lishing a connection with your organiza- 
tion which we trust will prove of mutual 
benefit. We want you to call on us for 
any information regarding the American 
merchant marine which your membership 
might desire. We in turn are asking for 
your co-operation in the plans for building 
up and maintaining a merchant marine 
under the American neg, capable of main- 
taining the greatest advantages that go 


with the ownership and control of our 
shipping. This can be done by taking 
advantage of every opportunity to en- 


courage the use of the American flag 
steamers on the part of shippers and the 
traveling public. 

“We hope you will look upon our Chi- 
cago office as a direct point of contact 
with the United States Shipping Board, 
and feel free to call on us Whenever we 
can be of service to you.” 

o—_—_ 
CHICAGO PORK QUOTATIONS. 

Wholesale prices of cured pork and pork 
products per 100 pounds, for the week 
ending July 28, 1922, with comparisons, 
are quoted by the U. S. Bureau of Mar- 
kets as follows at Chicago: 





July 28. July 21. June 30, 
Hames, smoked, 
14-16 average. .$26.00-28.50 $27.00-29.50 $28.00-29.50 
Hams, fancy, 
14-16 average... 29.50-31.50 30.00-32.00 31.00-33.00 
Picnics, smoked, 
4 average . 17.00-19.00  17.00-19.00  17.00-19.50 





bre akfast, 

6-8 average 

fancy, 
Pas 


25.00-28.00. 24.00-28.00 25.00-27.50 


32.00-36.00  32.00-35.50 5B.00-35.00 





avertae” 15.50-16.00 
Backs, D. S., 14- 


16 averag¢ . 12.00-13.50 


15.50-16.00  16.00-17.00 


12.00-13.50 = 12.00-13.00 





Pure lard, eee 13.00-14.25  12.00-13.25  12.50-14.00 
Compound lard, 
tierces ........ 12.75-14.00 12.50-14.00  12.75-14.00 


CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Thursday, August 10, 





1922, with comparisons, are reported to 
The National Provisioner as follows: 
Week Cor. 
ending Previous week, 
Aug. 10. week. 1921. 
pO ee.” en eee 9,900 7,800 11,986 
Anglo-Amer. Provision Co. 4,700 4,500 6,935 
Swift Oe Ris neu ves eues 8,900 6,000 8,937 
G. H. Hammond & Co.... 5,600 5,300 6,470 
a 9,400 8,100 10,446, 
SD. MED. ds ce doo aks 8,700 7,200 7,700 
Boyd-Lunham & Co....... 5,100 4,100 6,700 
Western Pkg. & Proy. Co. 11,300 9,000 9,400 
Roberts & Oake.......... 4,400 3,900 3,400 
ee eee 3,300 3,200 3,200 
Independent Packing Co.. 5,500 5,400 3,612 
Brennan Packing Co...... 4,300 5,000 4,565 
Se ee 1,600 ! Ieee 
EE giwe vuhohwaikea eee cs 8,100 5,000 Bi 100 
BNO: (ea CGAGesacawp eens 80,800 75,500 89,3 349 





C. W. Riley, Jr. 
BROKER 
2109 Union Central Bldg., Cincinnati, Ohio 
Provisions, Oils, Greases & Tallows 
Offe. ings Solicited 











Fred J. Anders Chas. H. Reimers 
Anders & Reimers 
ARCHITECTS 
ENGINEERS 
Packing House 
Specialiste 


314 Erie Bidg. 
Cleveland, O. 





H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 
ENGINEERS 
anical, Electrical, Architectural 
SPECIALTIES. Packing Plants, Cold Storage, 
anufacturing Plants, Power Instal- 
lations, Investigations 
1134 Marquette Bidg. CHICAGO 














PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Cable Address, Pacarco 








Frank D. Chase, Inc. 


Architects & Engineers 


Layout and design of 
economical and effi- 
cient-packing and cold- 
storage plants. 


645 N. Michigan Ave. CHICAGO 
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CHICAGO MEAT TRADE CONDITIONS. 

The weekly review of meat trade condi- 
tions at Chicago by the United States Bu- 
reau of Markets is as follows: 

Atter a slow start on Monday, the fresh 
meat trade gradually improved, with the 
week-end trade showing considerable im- 
provement over last week’s closing. Slight 
advances were made in prices of pork, 
calves and better grades of beef, while 
lamb and mutton prices remain unchanged 
from a week ago. 

While there was a fair supply of good 
and choice steers, medium to good handy- 
weight butcher steers were relatively 
scarce, and common steers claimed a good 
percentage of the total steer offerings. 
Bulk of desirable butcher steers sold from 
$14 to $15.50. The common grade consist- 
ed almost entirely of western and south- 
western grassers, with many on the cut- 
ter order. She-stock supply consisted 
largely ot aged southwestern grass cows 
of cutter and canner grades. Good cows 
showing grain feed were scarce and only 
a limited number of desirable butcher 
cows of the medium to good grade were 
available. Boners were bearish and the 
prices on lower grade beef cuts reached 
unevenly lower spots, while better grade 
cuts weakened some. Prices on the light 
to moderate offerings of bologna bulls 
weakened 59c to 75c under a narrow de- 
mand. Kosher beef moved fairly well at 
prices unchanged from last week’s closing. 

With receipts of calves moderate and 
western grassers forming a good portion 
of the supply, prices showed substantial 
advances on all grades suitable for butcher 
trade. Choice calves were scarce, the bulk 
being medium and good grades. 

While there was a somewhat bearish 
undertone to the lamb market, the moder- 
ate supplies were cleared at prices prac- 
tically unchanged from a week ago. 

Light to moderate offerings of mutton 
consisted largely of heavy ewes and bucks, 
which sold at prices steady with last 
week’s close. 

The moderate offerings of pork carried 
a small percentage of light loins, on which 
demand centered and prices ruled uneven- 
ly higher than a week ago. After mid- 
week there was a general improvement in 
the demand on all pork cuts, at prices 
strong to higher than last week’s close. 

Compared with last Friday, steers were 
steady to 50c higher, good cows_ un- 
changed, others 50c to $1 lower, bulls 50c 
to 75¢ lower, calves $1 to $2 higher, lamb 
and mutton unchanged, pork loins steady 
to $2 higher, shoulders 50c higher, picnics 
50e to $1 higher, Boston butts steady to $1 
higher and spareribs 50c to $1. higher. 
Beef, veal, lamb, mutton and light pork 
loins will be well cleaned up, while there 
will be some heavy loins and butts carried 
over. 


+—_—_ 


PORK CUTS AT NEW YORK. 
(Special Report to The National Provisioner from 
. . aun, 

New York, August 9, 1922.—Wholesale 
prices on green and sweet pickled pork 
cuts in New York City are reported as fol- 
lows: Pork loins, 28@29c; green hams, 
8@10 Ibs., 21c; 10@12 lbs., 201%ec; 12@14 
Ibs., 2014c; green clear bellies, 8@10 Ibs., 
21c; 10@12 lbs., 1814c; 12@14 lbs., 17%c; 
green rib bellies, 10@12 lbs., 18c; 12@14 
Ibs., 17%c; sweet pickled clear bellies, 
6@8 lbs., 19¢c; 8@10 lbs., 19c; 10@12 lbs., 
18c; 12@14 lbs., 174%4c; sweet pickled rib 
bellies, 10@12 lbs., 17144c; 12@14 lbs., 17c; 
sweet pickled hams, 8@10 lbs., 2114%4c; 10@ 
12 lbs., 21144c; 12@14 lbs., 21c; dressed 
hogs, 17%4c; city steam lard, 11144c; com- 

pound, 114@11%c. 

Western prices on green cuts are as fol- 
lows: Pork loins, 8@10 lbs., 25@26c; 10@ 
12 lbs., 24c; 12@14 lbs., 23c; 14@16 lbs., 
22c; skinned shoulders, 15c; boneless 
butts, 25c; Boston butts, 18@20c; lean 
trimmings, 15¢c; regular trimmings, 9c; 
spareribs, 8c; neck ribs, 4c; kidneys, 4c; 
livers, 2c; pig tongues, 16c; pig tails, 9c. 
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U. S. AT LONDON FOOD EXPOSITION. 

American foo manufacturers will be 
given an opportinity to exhibit their prod- 
ucts in England| this September when the 
“Nation’s Food !xhibition” will be held at 
the London Olympia, according to reports 
from London. The exhibition will be ad- 
vertised in a lavish manner throughout 
Great Britain and abroad—a sum of not 
less than 25 per cent of the rentals from 
space to be devoted to advertising. 

The exhibits will embrace among others, 
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GERMANS CHANGE HIDE GRADING, 

The German Association of Syndicates 
of Raw Hides has just decided on certain 
modifications relative to the condition of 
raw hides, the more important of which, 
according to the U. S. Bureau of Foreign 
and Domestic Commerce, are as follows: 
(1) Hides badly flayed or cut may be 
subject to price reduction not exceeding 
25 per cent; (2) calfskins will be sold at 
all the public sales under two classifica- 


the following foodstuffs and their prepara- tions, the first class comprising skins 
tion, accessories connected with their weighing 9 pounds and over and the second 
manufacture and distribution, raw stuffs, those weighing less than 9 pounds; and 
dairy produce, foodstuff machinery, re- (3) hides and skins will have the legs cut 


frigerating apparatus, etc. off below the knee. 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed fresh meats were quoted by the U. S. 


Bureau of 






Markets at Chicago and three Eastern markets on Thursday, Aug. 3, 1922, as follows: 
Fresh Beef— 
STEERS: CHICAGO. BOSTON. NEWYORK. PHILA. 
eal A eels. ee Ase $15.50@16.50 $16.50@..... $17.00@17.50 $17.00@..... 
stare Red (are i Wi grein pane Rec 14.00@15.00 15.50@16.50 14.00@ 16.00 15.50@16.50 


ES Pe rd ee ee 12.50@14.00 13.00@ 14.50 12.00@13.00 11.00@13.00 





Common 9 OOM 11.00 10.00@ 12.00 10.00@11.00 7.00@10.00 
COWS: 
I ee omen oer ene a ae = 11.00@12.00 12.00@..... 11.00@12.50 <a Sane anid 
Medium 10.00@11.00 10.00@11.00 1.00@10.00 S.00@ 9.00 
Common 8.00@ 9.50 9.00@ 9.50 S.00@ 9.00 7.00@ 8.09 
BULLS: 
I ao os a) Ae ut Prakasa Wb Rigo dak ea elewaless ee ery Wer eee o254 anes ae oe tees wan 
CE hero, de ie apne ba aie wae Oe See, ee S.50@ 9.50 9.00@10.00 eyo | eee 
IPE OIE LO ret CE 6.75@ 7.00 7.50@ 8.00 7.00@ 8.00 7.00@..... 
Fresh Veal*— 
EE hk ah sine vig ah dh ed 6 SAW pid 18.00@19.00 ee, ee 18.00@ 20.00 Eee Lae 
ME SRR t Prin Aiea 6 ht EN ree 16.00@17.00 ob. REESE ete 15.00@17.00 15.00@ 16.00 
EM «cw sickly esinwkeeeeedie eke 13.00@15.00 3 ead AMR os ss 13.00@14.00 14.00@15.00 
I sore 0b wis eacpd d's ee edie xen om 10.00@12.00 vies Fees 12.00@13.00 10.00@12.00 
Fresh Lamb and Mutton— 
LAMBS: 
NINNNANN 5 Sos c0, dag rds dace eae afd 90's WR oe orale 26.00@27.00  27.00@28.00  26.00@27.00 27.00@..... 
EE ere reer rer err re ti 24.00@25.00 = 25.00@27.00 = 24.00@25.00 = 24.00@ 26.00 
MII, 55 wes artic Cio eiane OCS asters Sle endear, GN 21.00@23.00 =20.00@23.00 =23.00@24.00  22.00@24.00 
ri | TRIE PRP eR NP ORAS ON ye Pa 16.00@ 20.00 14.00@18.00 18.00@22.00 15.00@ 20.00 
YEARLINGS: - 
NON acre eth a Wig pica cop seats inal Aiea hace State 19.00@ 20.00 Re | eee eee ee <cane gence 
MN, a ag saat 3 iawr0ie dares nca ed 4s wleisai ere 17.00@18.00 ee eee 2 ain yea eo le 
NERNEY 0a ldo cctv tink ase. ota alaleratrayevelg-wreve 14.90@16.00 pre | eee | co 3 eda RRS Sere 
MUTTON: 
RUT os sch sae ak s)crnlai Sea ia Wide ws elehe rare enie.s 14.00@15.00 veer eee 14.00@16.00 16.00@..... 
NT eso sis Line ct Rie Winate Wit. «aay ieee alee 10.00@12.00 10.00@12.00 12.00@13.00 14.00@15.00 
CE Sas iva siskse te ihy eed aeedas 6.00@ 8.00 6.00@ 9.00 8.00@11.00 10.00@12.00 
Fresh Pork Cuts— 
LOINS: 
ee: CIO ii 0eisibc soc aendapuees 26.00@ 27.00 ‘earenstceas 25.00@ 26.00 21.00@24.00 
LO=te Te AMOCAMO 6. ces ceccieccviecseces 23.00@ 25.00 ee ee 23.00@24.00 21.000 23.00 
D2=TEN TO, AVOPEROS 6 ois ce vovcecccccnceee 20.00@21.00 Se eee 20.00@ 22.00 18.00@ 19.00 
PEeEO I BVOPHBOKoo6 cc ceceaseweeeees 16.00@17.00 PARE eee 18.00@19.00 15.00@16.00 
6 4 886 i whee seeans ee emanate 12.00@ 14.00 Pare |e 15.00@17.00 ee ee 
SHOULDERS: 
IM yas te: o'ein hla eeGie Sidi bea elena eee ee eee Peer eee ee eee 
UNMIS ccsercoe-y wiegcave eins Vis sheccceoa aces ice 14.00@15.00 dia GAGS clas 15.00@16.00 14.00@15.09 
PICNICS: 
SO CORE oS 14.50@15.50 vine wa@bee dec svn wns Gage us 14.00@ 15.00 
Spee es EUW UMNINIS 696-64 9006-0- 0b cad. se Niwiale eat 14.00@14.50 ee |. ran 15.00@16.00 ee ee 
BUTTS: 
Ra Sica akg a cwvietg aia ie Wawa oaea ene ws RC | ee ibe ROE a ie eee «dia Meares 
BRITE SE og 6 09618 505,56: 5 15,400 ds sian ai « 16.50@17.50 .....@.....  18.00@19.00 — 17.50@19.00 


*Veal prices include ‘“‘hide on’’ at Chicago and New York. 





VISCERA TRUCK 





N exceptionally well built truck for this class of service. Our line of 
Packing House Trucks is complete and we will be pleased to forward 
description of the full line. 


STERLING WHEELBARROW CO. 
MILWAUKEE, WISCONSIN 











CHICAGO LIVESTOCK. 


RECEIPTS 

Cattle Calves. Hogs. ee: 
Monday, July 31 2,409 40,855 
Tuesday, Aug 1 2,237 20,221 
Wednesday, Aug. 2 1,715 16,195 
Thursday, Aug 3 2.576 21,998 
Friday, Aug. 4 1,106 19,702 
Saturday, Aug , 6,000 





Total for 
Previous 
Year ago 
Two years ago 


week 
week. 


Monday, Juiy 31 
Tuesday, Aug. 1 
Wednesday, Aug. 2 
Thursday, Aug. 3 
Friday, Aug. 4 
Saturday, Aug. 5 
Total for week 
P revious week 

ago 





25,005 
Chicago for 
comparisons: 


Rece tag at 
1922, with 


Cattle 
Calves 
Hogs 
Sheep 
otal receipts of hogs at 
Week ending August 5 
Previous week . 
Cor week, 1921 
Cor. week, 1920 
€or week, 1910 
Cor week, 11S 
Cor, week, 1917 
Cor. week, 1916 
Cor. week, 915. 
Cor. week, 1914 


Combined 








3 
the vear 





eleven 


Week. 
453,000 
.519,000 
462,000 
444,000 








388,000 
468,000 
549,000 
391,000 











5.000489 
2,538,100 


markets 


r to Date 
17,185,000 





17,400,000 
18,445,000 
16,841,000 
14,368,000 





receipts at seven points for week ending 

August 5, 1922, with comparisons 
Cattle. Hogs. Sheep. 
Week ending August 5..178,000 333,000 181,000 
Previous week 200,000 182,000 
1921 . 196,000 214,000 
1920 189,000 3,000 
1919 175,000 322,000 
1918 269,000 000 
1917 128,000 3.000 
1916 .184,000 ow 
1915 147,000 205,000 
1914 124,000 570,000 5,00) 
Combined receipts at seven markets for year to 


August 5, 122. with 
Cattle 
5.201000 
£820,000 
5,409,000 
ITE 
" ITS 000 
DATS OO} 
4.4 6.000 
SOT 000 






1915 


Chit AO pa kers’ hog 
August 5, 122 


Armour & Co 
Anglo-American 
Swift & Co. 
Hammond Co. 
Morris & Co 
Wilson & Co 
Boyd-Lanham 





Western Packing Co. 
Roberts & Oake 
Miller & Hart 


Independent 
Prennan 


Packing 
Packing Co, 


Wm. Davies Co 
Others 

Total 
Previous week 
Year ago 
Two years age 
Three years ago 


comparisons 


Hogs. 





slaughter for 





ending 


week 


10,400 


15,600 


105,600 





98,300 
. 66,000 
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WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. yy Lambs. 
Week ending August 5. at 9.65 $ 9.20 $ 6.00 
Previous week ........ p 5.85 
Cor. week, 1021........ 5.15 
Cor. week, 1020........ 8.70 
Cor. week, 1919 9.85 
Cor. week, 1918........ 13.75 
Cor. week, 1917........ 9.50 
Cor. week, 1016........ 7.40 
Cor. week, 1915...... 6.20 
Cor. week, 1914........ 5.80 
Cor, week, 1915... 4.30 
Cor. week, 1912 3.95 
Cor, week, 1911....... 3.60 
Average, 1911-1921.....$10.85 $11.95 $ 7.10 $11.05 
Prices at Chicago, Thursday, August 10: 
CATTLE. 
Beef Steers: 
Med. and heavy wt. (1,100 Ibs. up) 
SD! CE: SOUNDS 5 iota ubanenedeee $10.00@ 10.65 
SS ey tre 9.00@10.00 
DL. 555 cubbnecaiepsn<4enw ain . 8.00@ 9.00 
Common Py POR Fe eee 6.50@ 8.00 
Light wei ight (1,100 Ibs. down)— 
Choice and prime ................-. 10.00@10.65 
0 Fe a ee Ve. = 9.00@10.00 
PE? Cubeageuh cess 8.00@ 9.00 
EOE). Sven chus Keene bovweness 6.40@ 5.00 
Butcher Cattle: 
Heifers, common choice ...... < 5.00@ 
Cows, common choice ‘ 
Bulls, Bologna and beef. 
Canners and Cutters: 
Cows and heifers 3.90 
te RE ere en ret yee 5.00 
Veal Calves: 
Light and med. weight, med. good and 
D>  S6ebhssicaeb nase enenane -.» 10,00@11.25 
Heavy weight, common- choice.... - 4.256@ 8.25 
HOGS. 
a See eens Wr dit Pee ae 
Bulk of sales : Pisa mse sa we eee 
Heavy weight (250 Ibs. up), med. choice ‘ 
Med. weight (200-250 Ibs.), med. choice { 00@ 9.95 
Light weight (150-200 Ibs.), com. choice MQ10.10 
Light lights (130-150 Ibs.), com. choice 
Packing sows (250 lbs. up), smooth... 

Packing sows (200 Ibs. up), rough. y e 
Killing pigs (130 Ibs. down), med. choice 9.00@ 9.75 
SHEEP. 

Lambs (84 Ibs. down), medium prime. ..$11.40@12.60 
ee SO SR, 6 Ses sektecsacnn » $00@11.25 
Yearling wethers ......... oeeeee- 8.50@10.90 
Wethers, medium prime................ 6.00@ 8.75 
Ewes, medium choice 3.50@ 7.65 
ee ae eae 2.00@ 4.00 
Breeding ewes ...... WERE SENS Oe 5.00@11.25 
Feeding lambs, medium choice......... 11.50@12.50 
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CHICAGO PROVISION MARKET. 


Range of Prices. 


SATURDAY, AUGUST 5, 1922. 


Open. High. Low Close. 
VORK—i Per bbl.)-— 
Sept.—No trading. 
LARD—(Per 100 Ibs.) 
Es. Swxedees oo S11L.10 
re reyes | i 2! 4 
PET Tee P35 





Jan. 03 
RIBS—-( Boxed 25¢ more 


9.35 
than loose)— 











es: cannesweue 10.20 10.20 10,07%4 10.0714 
MONDAY, AUGUST 7, 1922. 
Open High. Low Close 

PORK—(Per bbl.) 

Sept.—No trading. 
LARD—(Per 100 Ibs.) 

cen, of TL ; 10.85 10.7214 

Oct. 10.8214 10.8215 

ere “ 9.2214 9.15 9.20 
RIBS—(Boxed 25¢. more than loose) 

US Se ko sere & es 10.0714 

TUESDAY AUGUST 8, 1922. 
Open, High. Low. Close. 

PORK oe bbl.) 

Sept.—No trading. 
L ARD- _(Per 100° Ths.) 

Sept. Sele ai 2.355 2.36 

Oct. 10.6715 10.774, 

Jan. 9,221, 9,221, 
RIBS iB. oxed 25¢ “more than loose) 

es 9.8744 9.90 























For Tankage, Blood, Bone 
Fertilizer, all Animal and 
Vegetable Matter. Installed 
in the largest packing-houses, 
fertilizer and fish reduction 
plants in the world. Material 
carried in stock for standard 
sizes. 
Send for Catalogue T. B. 


American Process Co. 


68 William St. - - = New York 











Thomson & Taylor Company 
Recleaned Whole and Ground 
Spices for Meat Packers 


CHICAGO, ILLINOIS 
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WEDNESDAY, AUGUST 9, 1922. 
Open. High. Low. Close. 
PORK—(Per bbl.)— 
Sept.—No trading. 
LARD—(Per 100 Ibs.)— 
REF 10.65 10.89 10.60 10.75 
i anvatwaceen 10.75 10.90 10.75 10.8714 
ec. cteneen we 9.15 9.22% 9.15 9.20 
RIBS—(Boxed 25c more than loose) — 
ose 10.2¢ 10.20 10.20 10.20 
THURSDAY, AUGUST 10, 1922. 
PORK—(Per _ bbl.)— 
Sept.—No trading. 
Open. High Low. Close. 
LARD—(Per 100 lbs.)— 
Mr sesasewaeee 10.85 10.85 10.65 10.75 
TRE REE eet 10.4 10.95 10.7714 10.80 
SRS es ont ‘ 9.20 9.20 9.12% 9.12% 
RIPS—( Boxed « more than loose) 

MG: a6aquA wu 10.05 10.05 9.92% 9.92% 
en 9.30 9.350 9.30 9.30 
FRIDAY, AUGUST 11, 1922. 

Open. High. Low. Close. 
PORK—i‘Per bbl.) 
Sept.—No trading. 
LARD—(Per 100° Ibs.) 
Ps <heveaaead 10.80 10.80 10.75 10.80 
Es. <cwkwe sa aap 10.8744 10.8734 10.85 10.85 
Ms ‘dans sawn : 9.10 
RIBS-—-( Boxed 25e more , i “loose. )— 
Ry 9. 10.10 9.95 10.05 
Oct wee 9.40 
Pra 





CHICAGO RETAIL FRESH MEATS 


Corrected weekly by C W. Kaiser, Sec’y United 
Master Butchers’ Ass'n of Chicago.) 























Beef. 
Ne. 1. No.2. No.8 
Rib roast, heavy end....... cece Ee 2 20 
Me CORRE, THE GIB... cc ccscece 35 28 22 
Chucks roast ... os sevences) me 15 12 
nn bd Nenad chan yan 35 30 23 
Steaks, sirloin, first cut........ 45 38 30 
Steaks, porterhouse ............ 60 45 32 
RRP re 30 2 15 
ee ME. cenccncscnee 18 15 14 
Corned briskets, boneless 20 18 20 
Corned plates ; 12 10 10 
Corned rumps, boneles 25 22 18 
Good. Com. 
peteeasten ponkeendeheses’s sctesn Se 30 
ceccece wrccccscccccccecccccce 40 
Stews ‘ieee anne hes were ee ssadesss Ge 12 
Chops, shoulder ets saeuneeaeekes > Uae 
Chops, rib and loin....... ccccesos @ 32 
Mutton. 
BOE) SbaunGsenstin <beabw ahs ataacne 22 ° 
Di ste6ssnutmeei sth s0s5sesrunn<s 15 
RRR SE SAS Sr eae 20 ee 
Chops, rib and loin........... 35 
Pork. 
Rates; WHER, DID GUE: i cic cc siciiecadtveccs @30 
Loins, whole, 10@12 avg es 
oO SE ee | ee @26 
Loins, whole, 14 and over 24 
OE Oe ee a ee eee 83 
Shoulders ...... ee ee seWbeewsies @18 
AROSE Ee eS oe ee @22 
DN Coccccaacsac sales ees sican et Stee @15 
can schsekuaes nus dene ae's ees eeeuess 15 
Leaf lard. unrendered................... is 10 
Hindquarters 
Forequarters 
LOEB .cccce ‘ 
DE) Scavkuiewssawticn she Sanaeun> 
Shoulders ..... 
Cutlets .... cane 
Rib and loin “chops. baeceee jenshntneWGabhens 
Butchers’ Offal. 
PE” -. Sehuut he bobbes b4GES EES ASS Soe Shab eNs @4 
RE oases ween SbnGh es baeb sew tiews en wes @ 2 
es EE Wk wale bn see wee @50 
OE eS ee ‘cinhhaknadevay @16 
ME jGGethensas ested neboe lene sesnesehen bias @l4 
NE? cess cae cbeeenanSoNaens keen @16 
CURING MATERIALS 
Bbls. Sacks. 
Refined saltpetre, gran............+ coces OS 6 
Crystals psieeesss. SE 7 
Double refined. ‘nitrate’ ‘of “soda, ee 0. 

Bu. T. S. F., carloads...... .» 4 4 
Less than carloads, granulated. “ee 4 
RL sn 0n0enss0ss400900 660000. 5 
Kegs, 100@130 Ibs.. le ‘more EE 

Rorie acid, crystals to powdered, Ibs. 11135 

Borax, crystals to powdered...... eS yy 6% 

Sugar— 
See Gn GP WEG nce wccenccasivese @ 5% 
Second sugar, 90 HMMS acuc oe sacccis @ 456 
Syrup, testing 63 to 65 <a sucrose 

Sn SEE ‘ccchavawes weseeses @23 
Standard, granulated, f. o. b. ‘refinery 

NEE Ee ae @ 7.00 
Plantation, granulated, f. o. b. New Or- 

leans (hems 2 por cont)...cccccccese @ 6.90 
White clarified, f. 0, b., New Orleans 

ON ESS Se eR Ee EA RO @ 6% 
Yellow clarified, f. 0. b., New Orleans 

SUNT MOS CuKehEn sede sn dencenden @ 6% 
Salt— 
Granulated, car lots, per ton, f. o. b., Chi- 
cago, eS Sasa view 


em, car lots, er ‘ton, " =k oe 
i) See a i ed 
Rock, car lots, per ton, 


‘e o. b.. 
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Retail Section 


MASTER BUTCHERS’ 
(Continued from page 25.) 

and a family of eight to ten members 

some change from the present day kitch- 

enette! 


CONVENTION. 


Recreation. 
The head of the house and other mem- 
bers ot the family had few or no club 


meetings to attend nightly, no movie shows 
ior the younger set, no automobiles to take 
mother and daughters to the afternoon 
social, only to return home in time to drop 
in at the local delicatessen for a prepared 
meal. 

Time was when son or daughter looked 
torward to a grand ball on Thanksgiving 
Eve, or a New Year party, three months 
in advance, each getting the necessary 
articles to make it the event of the year. 
But now by means of telephone and rapid 
transit, daughter can receive a call in the 
afternoon and in a few minutes is ready 
for the engagement, not only one night a 
week, but many times every night in the 
week and several weeks in succession. 


Automobiles. 

Recent statistics in automotive history 
state there are autos in the ratio of one 
to every four families; if this be true, 
there are thousands of families living be- 
yond their means and are endeavoring to 
make up the shortage of finances in lux- 
uries by cutting down the expenditures of 
necessities of life. 

But what has all this to do with meat 
retailing? you may question. It all has an 
effect on consumption and method of dis- 
tribution. 

The Retailer. 

The retailer has at all times the con- 
suming public in mind, because by good, 
reasonable treatment of his customers he 
is able to make a livelihood for himself 
and family. 

Too Many Retailers. 

“Too many retailers,” is the cry of 

many. A recent article in one of our lead- 


ing periodicals headed similarly, and ask- 
ing the question, “Can living costs come 
down so long as we have 1,000,000 stores?” 
stated that every 


twenty-two families in 
AND TEST. 


- 
Siee OF Beet 







i S . COST 
i Reunn, 24 ton om ., ” 

Z Sreicin, a “ 
3 Piank.. f 35 3 455 
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the United States keep, or try to keep, 
one retail store alive and on its feet. 

The meat retailer evidently is not in- 
cluded; for this reason, the average daily 
purchase per family amounts to about 60 
cents in the average market; with an oper- 
ating expense of 14 per cent we have: 
22 < 60 — 13.20 (some sales); 14 per cent 
would equal the huge sum of $1.84; this 
does not pay the rent in the average mar- 
ket, let alone the other many costs of 
doing business. Two hundred twenty 
would be a better average. 

There are, however, an increasing num- 
ber of retailers in all lines, some very re- 
liable and some unscrupulous. The pres- 
ent method of living in small apartments, 
“kitchenette style,” where several fami- 
lies prepare their dinner in the same kitch- 
en, taking turns, has made the demand 
for certain cuts that can be prepared in 
a hurry, and the increased demand nat- 
urally increases the price. The increased 
price by no means indicates that the re- 
tailer has the entire benefit of the dif- 
ference between the increased price in one 
season and the price formerly when not in 
so great a demand. 


Prices. 


I might here quote a highly-respected 
retailer who in addressing a recent con- 
vention of retailers said, ‘We have taken 
up in Chicago the disposition of the cheap- 
er cuts of meat. During the summer 
months, beef loins sold wholesale at 53 
cents, chucks at 5 cents and plates at 2% 
cents per lb—and no buyers for the cheap- 
er cuts!” 

The little family auto has contributed 
much to the great changes in the daily 
lives of many families, there is that great 
desire tor the hurried meal to get out in 
the open, no time for the old-fashioned 
stews and boils or pot roasts. As an old- 
timer put it when excited, “My heavens, 
what would the present generation do if 
they had to stay in a few days in suc- 
cession and use an old-fashioned cook 
stove with wood and coal?” Who can an- 
swer this? 

The ever-increasing number of small re- 
tail stores is an indication of their popu- 
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larity, due to the new methods of small 
business in catering to the little desires of 
a demanding public. 


Retailing Meat a Science. 

This is the age of science in business. 
The old-fashioned, haphazard, wasteful 
methods of organizing and managing a 
business are gone forever. 

During and _ since the war, numerous 
committees have been appointed for the 
purpose of regulation of the retailer, par- 
ticularly the meat dealer, but much has 
not been accomplished. Efficiency experts 
may advise with theoretical ideas, but 
there is nothing like practical experience. 
Nothing is better than study, reflection, 
association and practical application to 
cause one’s point of view to be broad 
and to a certain degree accurate. 

Investigations. 

We have time and again requested our 
Federal Government to investigate ‘the 
cost to consumers through all channels of 
production and distribution. Many of the 
delegates here present were among the 
assembly at Cleveland when we passed 
the resolution urging an investigation of 
not only meats from farm to table, but of 
all necessities of the consumer. 

Your Policy Committee in accepting and 
endorsing the resolution no doubt had two 
principal motives in mind, neither of them 
malevolent toward the other trades or in- 
dustries; one, they knew the retailer of 
meats was not receiving more than a fair 
return on his products, and the other, to 
know how it compared with other trades 
and industries. The investigation has 
been made by one of the most important 
committees appointed by an act of Con- 
gress, and today we have in concrete form 
the exact returns so long looked for, and 
which practically remove the stain from 
the reputable retailer. I deeply regret 
that in some cases the books of the retail 
meat dealers could not produce the neces- 
sary information with respect to price 
and price ranges or margins for the years 
back of 1921. 


Retail Meat Trade Unmasked. 

The greatest evil and most profiteering 
in the meat business is the unscrupulous 
retailer who dares advertise best quality 
meats and dares substitute the poorest he 
can buy, even going so far as to use pre- 
servatives to restore color and destroy 
odor. The greatest criminal action in re- 
tailing is practiced upon an uninformed 
public not familiar with the many grades 
and qualities of meats. 

Federal supervision is the only remedy. 
While there are many different important 
bodies having some form of supervision 
of the meat trade, present-day rapid tran- 
sit and means of communication require 
that one powerful agency should have the 
authority of supervision of regulation. 


Federal Bureau of Marketing. 

Within the Department of Agriculture 
should be a Bureau of Marketing to direct 
economies in the distribution of meats to 
the consumer, promote better merchan- 
dising and increase meat consumption. 

I wish to call the Policy Committee's at- 
tention to the imporfance of a resolution 
being introduced that a federal law be 
passed on false and misleading statements 
in advertising, and that we recommend the 
classification and standardization of meats 
and meat food products. 

In another resolution we urgently re- 
quest the Secretary of Agriculture to 
establish an office within his department 
for federal supervision of retail meat dis- 
tribution. No one I hope would object to 


a constructive policy, one that would elim- 
inate the speculator in food products. un- 
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necessary resales, hoarding, systematic 
price raising or other grievances to legiti- 
mate business transactions. 


Charts. 

The Secretary’s office has prepared sev- 
eral charts for your consideration. What 
is needed is more education for retailers 
and others along similar lines of educa- 
tion, preferably by some official authority. 
Your Association has grown in power and 
numbers and its expansion has been won- 
derful. Its representation in all activi- 
ties pertaining to the meat industry makes 
it urgent upon this assembly to consider 
feasible plans to make the work and duties 
of your officers more systematic, and sim- 
ultaneously much easier. 

Your Association has been represented 
at a great many important conferences. 
Most important of the newly-formed organ- 
izations in the recent year is the National 
Livestock and Meat Board, of which our 
esteemed representative is Mr. J. T. Rus- 
sell. Its possibilities of greatness are un- 
limited and it is representative of all 
branches of the industry from farm to 
table, and its revenue sufficient to produce 
results that will revolutionize the meat in- 
dustry, perfect economies and direct hon- 
est activities, keeping each group enlight- 
ened on the sound principles and facts of 
importance to each branch of the indus- 
try which today are not understood by 
each other. 

My opinions are merely formed through 
my substituting in the absence of Mr. Rus- 
sell, and he can in his report more minute- 
ly describe the workings of this long- 
looked-for accomplishment in the meat in- 
dustry. 

{ am pleased to introduce separately for 
the consideration of the Policy Committee 
a number of resolutions which will be read 
to you later. I urgently request that our 
policy be continued as formerly, and that 
is, not to antagonize any line of business, 
as it is obvious from the principles of the 
United Master Butchers’ Association of 
America that from its inception an era 
of unselfish work for the good and wel- 
fare of the entire meat industry and the 
consuming public has been carried on. 

Your officers had a very strenuous year, 
the most exacting work coming at the 
most valuable and important time of your 
‘officers. Many articles appeared in trade 
and other papers which your Executive 
Committee thought best to refute before 
they had bad effect, and this was done. I 
take pleasure in suggesting to you that 
it is most essential to the Secretary’s 
office to have all members, particularly the 
officers, cut from their various papers and 
journals all clippings of interest to our 
Association or pertaining to the meat in- 
dustry, its activities or otherwise, and mail 
them to the Secretary, that he may have 
a clipping register with some information 
from all sections of the country. 

Respectfully submitted, 
JOHN A. KOTAL, 
National Secretary. 


Chairman John T. Russell of the Legis- 
lative Committee next read his annual re- 
port, and supported many of the recom- 
mendations in his usual forceful way, and 
delivered a very valuable report for the 
organization, which was received with 
great enthusiasm . 


Legislative Committee Report 


By John T. Russell, Chairman. 

The past year has been one of consider- 
able activity, as numerous questions in- 
volving and of direct interest to the Mas- 
ter Butchers’ Association, of a national is- 
sue, were brought forth. 

About the first of November, 1921, your 
president, Joseph Seng; August Grimm, 
treasurer; George Kramer of New York, 
David Van Gelder of Brooklyn, Charles 
Deibl of St. Louis, and myself were called 
to Washington, D. C., by the Secretary of 
the Joint Commission of Agricultural In- 
quiry to formulate and draft a question- 
naire to be sent to the retail meat deal- 
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ers in different sections of the United 
States. 


In making up this questionnaire we took 
into consideration the grades of meats, 
making four grades of beef, lamb and 
sheep, designated as No. 1, Choice; No. 2, 
Good; No. 3, Medium; No. 4, Common; 
also describing the different cuts in the 
carcass. Pork was graded as “light” and 
heavy, and the cuts specified as “smoked,” 
“cured” and “fresh.” Our object was to 
place before this committee intelligent in- 
formation of the different grades, price 
ranges and quality of meats sold. 


Wrong Ideas from Wrong Information. 

Heretofore reports submitted had made 
no reference to grades or the spread in 
the price of choice, good, medium or com- 
mon grades of meat carcasses and cuts, 
or heavy and light porks. Such reports 
were detrimental to the retailer, and con- 
veyed a wrong impression to the public. 


As an example, one report, copied from. 


the Department of Labor, showed where 
the retail price of No. 1 breakfast bacon 
was 25c per pound retail, sliced, and that 
the wholesale price of short clear smoked 
sides was 15c per pound, thus showing a 
difference of 37c per pound, or a gross 
profit for the retailer of 71% per pound on 
the selling price. 

I do not dispute the prices at wholesale 
or retail. I believe they are correct; but 
the comparison is absolutely wrong on the 
articles so quoted. No. 1 breakfast bacon 
is supposed to be cut from the very best 
thin-skinned, light hogs, the slab of bacon 
to weigh from four to eight pounds, nicely 
trimmed and squared up, specially cured 
and smoked; while a short clear is cut 
from heavy rough hogs, which constitutes 
the belly and back of the side of the hog, 
between the shoulder and ham, usually not 
trimmed, and weighs about forty to eighty 
pounds, with from three to four inches of 
solid fat in thickness. It is cured by the 
old dry-salt cure, and then smoked, with 
no regard to its looks, and is only sold to 
lumber camps or southern plantations. It 
is commonly known as ‘smoked sow belly,” 
and is never sold for “sliced bacon” in a 
retail meat market. 

I called the attention of some of those 
who were in authority at Washington to 
the above facts, and after a proper ex- 
planation of the error in comparison of the 
articles, I was assured that more care 
would be exercised in the future. These 
reports are printed in booklet form, and 
are circulated all over the country. The 
public receive and read them and take it 
for granted that what they contain is au- 
thentic, because it is a Government report. 
Your Committee, I believe, has now estab- 
lished a precedent, so that grades, cuts and 
prices according to quality will be made, 
so that the live price of an “old canner 
cow” will not be quoted in comparison to 
the price of a porterhouse steak, cut from 
a choice corn-fed bullock; or that the 
prices of center slices of ham sold at re- 
tail will not be compared with the prices 
of whole hams sold at wholesale. 


Interpreting the Industry. 

On February 16th, 1922, I was notified 
by President Joseph Seng of my appoint- 
ment by him to represent the Master 
Butchers’ Association upon an Advisory 
Committee before the same Commission, 
to meet in Washington on March 6th, 1922, 
to interpret the work of your Committee 
representing our industry. The purpose 
of this was to bring together representa- 
tives of every activity between the pro- 
ducer and the consumer, so that a crystal- 
lized presentation of the problem of dis- 
tribution could be made as a basis for a 
report of the Commission to Congress. The 
Advisory Committee met in the Capitol 
building at Washington, and was ad- 
dressed by Mr. Anderson, the Chairman 
of the Joint Commission, who outlined our 
work and advised us how to proceed. The 
Committee was large, and it was necessary 
and advisable to divide it into blocks, or 
sub-committees, as follows: 
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Committee “A’’—Composed of Producers, 
Local Markets, Cold Storage, Terminal 
Markets, Warehouses and Traffic. 

Committee “B’’—Composed of Convert- 
ers, Wholesalers and Jobbers. 

Committee “C”’—Composed of Retailers, 


General Distribution: Retail Shoes, Gro- 
cers, Clothing, Dry Goods, Meats, Hard- 
ware. Wholesale Grocers, Department 


Stores and Chain Stores. 

The general report of Committee “C” is 
herewith submitted and also my individual 
report for the United Master Butchers’ As- 
sociation, in which I have embodied the 
report of the U. S. Bureau of Agricultural 
Economics. 


Retail Meat Survey Helpful. 


This survey was made under the direc- 
tion of Mr. Herbert C. Marshall, with the 
able assistance of members of the staff 
of the Department of Agriculture. Thirty 
representative cities and villages were 
completely canvassed, as well as a partial 
canvass of six additional large cities, for 
the purpose of obtaining information re- 
garding the Retail Meat trade. 

I consider it a fair, unbiased report, giv- 
ing the retailer credit where he deserves 
it, and the necessary criticism due to many 
retailers for not having a better account- 
ing system so that more complete analysis 
could have been made. 

I also submit this report as a _ whole, 
and would recommend that each member 
of this association procure a copy, as it 
will be instructive and beneficial to the 
retailer of meats. 

Shows Retailer Profit Small. 

In the Report of the Joint Committee 
of Agricultural inquiry, on Marketing and 
Distribution, paragraph 4, page 218, the 
following figures are quoted, showing how 
the consumer’s doliar is spent, and who 
receives it: 

In 1913— 
The retailer paid the packer 86.5 cents for 
beef; 
had an operating cost of 10 cents; 
and a net profit of 3.5 cents; 
equaling the 100 cents the consumer paid 
for fresh beef. 
In 1916— 
The retailer paid the packer 79.6 cents for 
beef; 
had an operating cost of 17.5 cents; 
and a net profit of 2.9 cents; 
equaling the 100 cents the consumer paid 
for fresh beef. 
In 1921— 
The retailer paid the packer 78.8 cents for 
beef; 
had an operating cost of 18.5 cents; 
and a net profit of 2.7 cents; 
equaling the 100 cents the consumer paid 
for beef to the retailer. 

This shows that the retail meat dealer 
is selling a perishable commodity for a 
less net profit than any other product that 
the consumer purchases at retail. The re- 
tailer’s cost of operation increased from 
10 cents in 1913 to 18.5 cents in 1921, and 
in the same period profits had decreased 
from 3.5 cents to 2.7 cents per dollar. 


Retailers’ Accounting System. 

While in Washington I attended a meet- 
ing at the office of the Bureau of Agricul- 
tural Economics, where the question of an 
accounting system for retail meat dealers 
was discussed, and it was agreed that the 
Department ot Agriculture in conjunction 
with Northwestern University would de- 
vise a system that would be suitable, sim- 
ple and accurate, one that could be used 
without a regular accountant, so that the 
owner of a market or one of his assistants 
would be able to operate it without much 
loss of time. 

Professor Horace Secrist and Mr. Greer, 
consulting accountant, the Bureau of Busi- 
ness Research of Northwestern University, 
have prepared a draft of an interlocking 
system that may be used in either a small 
or large business, and which has been ap- 
proved by the Department of Agriculture. 
It has also the approval of the National 
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Association of Meat Councils and _ the 
United Master Butchers’ Association. I 
would suggest that this idea of keeping 
books be given sincere consideration, as 
it will lead to the creation and functioning 
of better service, better system and bet- 
ter business. It should command our 
hearty support. 
Meat Councils and Their Work. 

During the past year great activity has 
been shown in the organization of Meat 
Councils all over the United States. There 
are now sixteen meat councils organized in 
as many principal cities. In January the 
National Association of Meat Councils was 
organized in Chicago, and the following of- 
ficers were elected: John T. Russell, 
President; John Hawkinson, Vice Presi- 
dent; W. W. Woods, Secretary, and Emil 
Priebe, Treasurer. 

The duties of the National Meat Coun- 
cil are as follows: To impel the co-ordi- 
nation of the work of the local Councils; 
to prevent duplication, where not neces- 
sary; to confer with other national bodies, 
where the interdependence of operation 
and methods will be advantageous to all 
interested; to suggest and assist in the 
work of national advertising; to boost na- 
tional meat campaigns, and assist the lo- 
cal councils to move slow-sellers by adopt- 
ing the Poster Service; to inaugurate a 
system of education of scientific instruc- 
tion; to assist local councils in procuring, 
if necessary, equitable settlement of ques- 
tions involving the industry; to procure 
legislation that will be fair to the produc- 
er, the converter, the wholesaler, the re- 
tailer and the consumer. 


Organizing Meat Councils. 

During the past year I attended the or- 
ganization of the Cleveland, Ohio, Meat 
Council, accompanied by your President, 
Joseph Seng; W. W. Woods, the National 
secretary, and William H. Manion, secre- 
tary of the Chicago Meat Council. I also 
attended the organization of the Pittsburgh 
Meat Council, the Detroit Meat Council, 
the Milwaukee Meat Council and the San 
Francisco, California, Bay District Meat 
Council, the latter of which includes Oak- 
land, Berkeley, Piedmont and Alameda. I 
was accompanied by Mr. W. W. Woods, 
National Secretary, who went to Los An- 
geles, California, where he assisted in the 
organization of a Meat Council. 

Mr. Woods visited the Fort Worth Coun- 
cil while on this trip, and I traveled north 
on the Pacific Coast and visited Portland, 
Oregon, and Seattle, Washington, finding 
both cities ripe for the organization of 
Meat Councils. I visited the principal 
markets of these cities and interviewed 
the owners, meeting with a very friendly 
reception. 


Invite California Retailers. 


Portland, Ore., already had a Retail 
Meat Dealers’ Association of eighty mem- 
bers. I invited their President to affiliate 
with the United Master Butchers’ Asso- 
ciation and to send a delegation to this 
convention. I also invited the secretary 
of the Seattle organization, and I have the 
assurance of the San Francisco association 
and the State association of California 
that we may expect them to affiliate with 
our national association. 

I assured the Pacific Coast associations 
that it would please our officers and mem- 
bers very much to have them do so and 
urged them also to send a representative to 
this convention. I believe they are begin- 
ning to realize that co-operation from coast 
to coast through the United Master Butch- 
ers’ Association will be of great benefit 
to all concerned. 

In Oakland, California, they have a grave 
menace to contend with, as there are sev- 
eral large, well equipped meat markets 
owned and operated exclusively by Chi- 
nese, and it will take more than a local 
battle to abate the inroads of these un- 
welcome aliens. If they are successful in 
one place they are liable to spread to 
other cities. 
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Western Retailer Problems. 

Cattle are scarce on the Pacific Coast, 
and as they are now receiving cattle from 
this side of the mountains to replenish 
their shortage, they are obliged to pay 
high prices for dressed beef. This is but 
another of those surprising evolutions in 
the meat business and it will take wise, 
considerate judgment to balance up the 
meat supply of this country in the future. 
Some of our largest producing states are 
now on the wane. Assistance, however, 
could be given, such as stabilization of 
prices. The government should advance 
money or make legitimate live stock loans, 
and some means should be devised to re- 
lieve the speculative and gambling risk of 
the producer. This would restore confi- 
cence in the live stock industry. 


Must Produce More Livestock. 


Through my observations while on this 
trip I have come to the conclusion that 
the breeding and raising of live stock is 
becoming alarmingly limited. The here- 
tofore abundant range lands and breeding 
grounds are gradually being pushed back 
to the unfertile parts where water and 
grass are scarce, necessitating a very lim- 
ited amount of cattle to be fed on the pres- 
ent ranges. 

I would suggest to this convention that 
some action be taken to allow stockers 
and feeders to be admitted free of duty 
to this country. Our farmers then could 
find a ready market for the products of the 
farm by feeding it to the live stock. 

We have just passed through an era of 
“no cattle. no hogs, no lambs, and no 
money,” with mountains of corn and other 
feed and no outlet for it. 


I also visited our St. Paul and Minne- 
apolis brothers on my return trip, receiv- 
ing a most cordial reception. They are a 
lively, enterprising lot of fellows, and al- 
ways have something ‘on the fire” that 
will benefit the retailer. 


National Stock and Meat Board. 


The National Live Stock and Meat Board 
has been organized. It is composed of 
producers, commission men, packers and 
retailers of meat, banded together with a 
common interest for the expansion of the 
live stock and meat industries and to cre- 
ate a larger demand for the products of 
live stock. This co-operation has for its 
purpose the furnishing to the consumer of 
a maximum amount of the products of 
live stock at the lowest consistent cost, 
with a fair return to the producer, manu- 
facturer and distributor, believing that it 
would be proportionately beneficial to all 
interested. 


The National Live Stock and Meat Board 
is the outgrowth of a series of meetings 
of producers, converters, Master Butchers’ 
associations, meat councils, and in fact all 
those interested directly in live stock and 
meats, as well as representatives of the 
United States Department of Agriculture. 
Its object is to show that meat is a su- 
perior article of diet, but its high food 
value is not wholly appreciated, and in 
many instances it has been misrepresent- 
ed, with a harmful effect on consumption. 
As a result the per capita reductions from 
1900, which was 181 pounds, to 158 pounds 
in 1921. The decline of 25 pounds per 
capita is equivalent to over 2% billion 
pounds per year. 

If through co-operative efforts we can 
increase the use of meat to the extent of 
one-half pound per week per person, or 
one ounce per day, we will return to 
the 1900 basis of meat used. By conduct- 
ing a successful campaign meat can be 
restored to its former position in the diet, 
there will be an added volume of business 
for all interested, and more employment 
will be given. Each extra dollar in circu- 
lation contributes to activities all along 
the line. For the first time the producer 
of live stock realizes the importance of 
creating a market for his product after it 
leaves his hands. 
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Raising Meat Campaign Funds. 

The sum which will be raised by the 
collection of 10 cents on each car of live 
stock, 5 cents from the shipper and 5 cents 
from the buyer, as provided fer in this 
plan, will not be adequate for a national 
campaign of advertising, publicity or edu- 
cation. In order to be used effectively it 
will have to be supplemented by a vast 
amount of co-operative work by the various 
groups of the existing organizations inter- 
ested in the consumption of meats. Con- 
struction efforts to stimulate and co-ordi- 
nate this work should be started at once. 


Such a campaign can be conducted in 
every city of importance through the use 
of effective speakers, suitable literature for 
distribution, special articles for the news- 
papers, Magazines, motion pictures, etc. 
This plan has been endorsed by all of the 
live stock breeding associations, meat 
councils and the United Master Butchers’ 
Association of America. I have the honor 
of being appointed upon this board as the 
representative of the United Master Butch- 
ers’ Association, and have attended many 
of the meetings. The organization work 
is practically finished, and I believe good 
results will soon be evidenced. 

Last spring I had the pleasure of at- 
tending the State Convention of the Okla- 
homa Meat Dealers’ Association held at 
McAllister, Oklahoma. A large attendance 
of delegates representing all parts of the 
state were present. The proceedings were 
interesting, instructive and well conducted. 
Sound, sensible subjects were discussed, 
and resolutions adopted that will be bene- 
ficial to them and to the craft in general. 
I was impressed by the wholesome feeling 
of friendship and co-operation which pre- 
vailed both in and out of the sessions of 
the convention. 

During the past year I have been ably 
assisted by our National Secretary, Broth- 
er John A. Kotal, whom I have over- 
whelmed with work on many occasions; 
also Mr. W. W. Woods, the National Sec- 
retary of the National Association of Meat 
Councils; but the “crown” belongs to the 
man who not only “made the United Mas- 
ter Butchers of Milwaukee famous,” but 
also “made the United Master Butchers’ 
Association of America famous all over 
the Unitetl States,” your honorable presi- 
dent, Brother Joseph F. Seng. 


THE CONCLUDING SESSIONS. 
During the course of the last afternoon 


of the convention John T. Kotal, who has 


been secretary of the association for the 
last five years, was presented with a beau- 
tiful diamond scarf pin. The _ presenta- 
tion speech was made by President Seng, 
who spoke of the splendid work Secretary 
Kotal had done and the great apprecia- 
tion of the members for it. 

Resolutions covering many important 
matters were adopted by the convention, 
and among them were the following: 

That the legislative committee of the 
United Master Butchers’ Association of 
America be requested to do all in its 
power to prevent the misrepresentation of 
meats and have the federal food law con- 
cerning this matter enforced. 


That when an application for a char- 
ter is made to the national body from a 
city where an association is already in 
existence, said charter be not granted 
until the existing association has been 
informed, and unless the consent is re- 
ceived from the already existing associa- 
tion, the application must be signed by 
not less than twenty-five per cent active 
meat dealers in such association before 
action can be taken by the national offi- 
cers as to the granting of such a charter, 
and wherever an ‘old association has be- 
come inactive and proven so to the satis- 
faction of the national officers a charter 
may be issued to a new association. 

That since the national organization is 
seriously handicapped by lack of funds 


the per capita tax is raised to one dollar 
year. 


($1.00) per 
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That the import duty be removed from 
stockers and feeding cattle. 

That vocational training in all useful 
and necessary trades be made a part of 
the studies in our schools and universi- 
ties. 

This country is steadily traveling toward 
a period of industrial prosperity, in which 
it is possible the supply of skilled workers 
will not equal the demand. 

That the United Master Butchers’ As- 
sociation of America adopt the “Poster 
and Advertising Service’ of the National 
Association of Meat Councils. 

That the United Master Butchers’ As- 
sociation of America adopt the “Account- 
ing System” suggested by the Department 
of Agriculture and Northwestern Univer- 
sity. 

That the Association heartily endorse 
the activities of the Bureau of Agricultural 
Economics and earnestly urge upon Con- 
gress the importance of providing funds 
which will enable the Bureau to increase 
the value of its service in the following 
manner: 

To extend both its livestock and meat 
reporting service to include other impor- 
tant producing and consuming centers than 
the limited number now covered; to con- 
tinue its work of establishing standardized 
market classes and grades for the various 
commodities with which it deals; to in- 
clude in its activities the collection and 
dissemination of current market informa- 
tion on hides, wool, tallow and other im- 
portant animal by-products because of the 
vital bearing which the market for such 
products has on both livestock and meat 
prices. 

That the Association urge the many 
parties interested in the manufacture, dis- 
tribution, etc., of sausage or sausages have 
the nomenclature true and accurate. 

That the federal government enact a 
cold storage law that will limit the period 
of storage of meats and poultry to twelve 
months. 

That the Association recommend to the 
National Meat Council that all foods 
packed in boxes or barrels or packages be 
marked on the outside of container with 
the kind, grade, quality and gross, tare 
and net weights of the merchandise con- 
tained therein. 

That the Association recommend the 
National Poultry Men’s Association that 
all poultry packed in boxes or barrels or 
packages be marked on the outside of 
container with the kind, grade, quality 
and gross, tare and net weights of the 
merchandise contained therein. 

That the Association recommend to the 
Department of Agriculture that they make 
efforts to have all food animals dressed 
and trimmed in uniform manner. 

That the Association urge such legisla- 
tion that will prevent the abusive han- 
dling of livestock while in transit and yard- 
age for the purpose of preventing the great 
losses caused by bruises in meat carcasses, 
which burden is mostly carried by the re- 
tail meat dealer. 

That the United Master Butchers’ Asso- 
ciation in convention assembled endorse 
the association of meat councils’ activities. 

That the Association take up with the 
meat packers the matter of the retail sell- 
ing at branch houses, which is a great det- 
riment to the retail butchers, entailing a 
great loss in business, in order to remedy 
the situation in line with the orders of the 
general management of the different pack- 
ing industries in statements to their sub- 
ordinates. 

(Continued on page 54.) 
——_ 4 
LOCAL AND PERSONAL. 

Jacob Schwamb will reopen his meat 
market at Richfield, Wis. 

Tom Nelson & P. E. Yngve will open a 
meat market at Cambridge, Minn. 

The Gillmore meat market at Stanwood, 
Mich., was recently destroyed by fire. | 

M. Haselhuhn has opened the new North 
Star Meat Market at Hayward, Wis. 

The meat market of Geo. King, Spana- 
way, Wash., has been destroyed by fire. 
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Bowers & Gardner have sold their meat 
market at Platteville, Wis., to Sherer & Whe 
nm you 
Harker. think of 
John S. Peterson has purchased an in- 
terest in the Peoples Meat Market, Will- Bask ts 
mar, Minn. e 
Cc. J. Dick and Louis Sella have opened 
a meat and grocery business at Nashwauk, THINK 
Minnesota. OF 
The Garretson meat market on Main LIGHTEST STRONGEST 
street, Garretson, S. D., will shortly open BEST 
for business. 
Potter & Savage have opened a meat A.Backus, Jr.& Sons 
market at 241 West Main street, Battle Dept. N. 


Creek, Mich. 


Virgil Farling is contemplating opening 
Bldg., 


a meat market in the Overland 


Bluffton, Ind. 


Heinecke Co. have opened a meat mar- 
ket at the corner of Swift avenue and So. 


Ninth street, Sheboygan, Micnh. 


The Duley Meat Co., 725 Hennepin ave- 
nue, Minneapolis, Minn., are planning the 


erection of a new meat market. 


Ekendahn Bros. have purchased the mar- 
ket and grocery of William Martens at 


1258 W. 1038rd street, Blue Island, II. 


The Central Market Co., Mankato, Minn., 
Incorpo- 


has recently been incorporated. 


rators: Buford Johnson and Jos. Friede. 


The Independent Market Co., Toledo, O., 
Incorpo- 
Tafelski, 


has recently been incorporated. 
rators: Martin Kaptur, Chas. 
Geo. Jagielski and Stephen Jagielski. 

The Princess Market Co., 
Wis., has recently been incorporated. I 
corporators: 
Glab and H. O. Wolfe. 


The Huntington Sanitary Market, Hunt- 
ington, W. Va., has recently been incorpo- 
W. i. Campbell, F. 
Kincaid 


rated. Incorporators: 
H. Dickey, F. M. Hawkins, E. 
and John Fleming. 


F. 


Milwaukee, 


Arthur Heilman, Edward A. 


DETROIT, MICH. 
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For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM. G. BELL CO. 


BOSTON MASS. 
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FOSTER BROS. 
Butcher Knives 


the 
has 


For nearly half a century 
Cleavers, Steeis and other tools, 


Experience, 


They are made of the highest 
shaped and fitted securely with 








THE BRAND IS FOSTER BROS. 





gees 





on Butcher knives, 
and to the man 


brand ‘Foster Bros.’ 
been known to the trade, 


who uses them, as the standard of quality. 
expert workmanship 
sponsible for the unusually high quality of these products. 


and a special tempering process are re- 


grade steel obtainable, extra heavy, well 


“natural-grip’’ Handles. 


Order from your supply house 


JOHN CHATILLON € SONS 


Established 1835 


Manufacturers of Scales and Butchers’ 
Supplies. 
85-99 Cliff Street, New York City, N. Y. 











No. 10 Short Column 


Same QUALITY—Same FEA- 
TURES. With electric or re- 
flector attachment. 





BARNES 


SHORT COLUMN 


SCALES 


REFRIGERATED 
COUNTERS 


The Barnes Short Column is 2% 
inches lower than our Regular, so that 
when it is set up on a refrigerated 
counter or any other high counter the 
reading line will be at the level of the 
merchant’s eye. This does away with 
the disagreeable feature of having to 
look up at the chart or standing on a 
platform to be at the correct height. 


BARNES SCALE CO. 


Detroit, Michigan 
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New York Section 


Kk. J. Kuch, of the New York beef de- 
partment of Swift & Co., is spending two 
weeks’ vacation in Cape Cod. 

K. D. Fogg, of the small stock depart- 
ment of Swift & Co. in the New York ter- 
ritory, is spending his touring 
in the Berkshires and White Mountains. 


vacation 


Prices realized on Swift & Company's 
sales of carcass beef in New York City for 
the week ending August 5, 1922, on ship- 
ments sold out, ranged from 11.00 cents 
to 16.00 cents per pound, and averaged 
13.85 cents per pound. 

G. Van Gelder & Company, of Amster- 
dam, Holland, have opened a New York 
office at 116 Nassau street, which will be 
in charge of Mr. N. Van den Steen, while 
Mr. 8S. L. Van Gelder remains in charge 


of the Chicago office at 128 No. Wells 
street 
Following is a report of the New 


York City Health Department of the num- 
ber of pounds of meat, fish, poultry and 
game seized and destroyed in the city of 
New York during the week ending <Au- 
gust 5, 1922: Meat—Manhattan, 801 Ibs.; 
Brooklyn, 14 Ibs.; The Bronx, 3 Ibs; 
Queens, 12 lbs; total, 830 Ibs. Fish—Man- 
hattan, 400 Ibs.; Brooklyn, 8,895 Ibs.; 
total, 9,295 lbs. Poultry and Game—Man- 
hattan, 1,090 Ibs. 
a 
CONVENTION NOTES. 
Louis Bauer is wondering what Milwau- 
kee looked like before prohibition. 


Mr. and Mrs. J. M. O’Brien are at the 
convention enjoying their son’s honey- 
moon; he was married last Saturday 


morning. 

The young daughters of Emil Priebe are 
talented musicians as well as assistants to 
papa. 

On the trip to Milwaukee Moe Loeb was 
made chairman of the golf club of Ye 
Olde New York Branch, but it may be 
some time before the club house is built, 
as the members cannot agree on 
side of Fifth Avenue to locate it. 


which 


Mrs. C. C. Bradley was suspicious of any 
lady wearing the Pittsburgh badge; 
seemed to think they were trying to vamp 
her husband. 


she 


J. Stockinger is still going strong—ten 
children and three grandchildren. 


Jacob Herman tells this one: Meeting 
a butcher of the west side of the city, who 
had recently lost his wife, the latter said: 
“Tl am I lost my wife. I 
sorry | lost my wife. I would sooner have 
lost $500 than my wife.” 


sorry am very 


The young son of J. Budilow was enter- 
tained by the hotel guests while father at- 
tended the meetings. 


Now, Why did they “pick on” George 
Pauli? 
Jacob Johnson forgot his powder puif 


again, but Messrs. Ruby and Rasser saw 
to it that he bought one in Milwaukee. 


Joe Heim says that Aaron Roth has put 
Jersey on the map. Mr. Roth trimmed the 
New York bunch on the 
Milwaukee. 


train going to 


Can anybody tell George Kramer the au- 
thor of the poem “Slaughter of Souls,” 
which Joe Heim nearly read on the train? 


David Swift of the National Casing Com- 
with Mrs. Swift and their young 
motored in Minneapolis. 


pany, 


daughter, from 


Mrs. Swift was at the wheel for the entire 
trip. Only time Dave was ever known to 
give up the helm to anybody. 


O. F. King, mascot of the Detroit team 
rooted for Cleveland. Is that fair? 


Edward Levy, known as “Chicago gold 
coast butcher” has become famous on ac- 
count of his “hot dog” campaign. How- 
ever, John T. Russell suggests as a sub- 
stitute the name of “‘perspiring pups.” 


Fred Miller, attending a convention of 
the master butchers for the first time, 
brought his wife and sister along. Now, 
Mrs. Miller is wondering what has become 
of ribbon boudoir slippers that disappeared 
from her compartment on the train. 


That cute little girl at the picnic with 
the yellow hat and sweater was Dorothea 
Seng, the granddaughter of the popular 
national president. 

Arthur Pickering knows how to enjoy 
life. After the ball game he had_ the 
pleasure of going swimming with Presi- 
dent Seng and his three daughters. 


Oh, you Fairy 
nothing on you. 


Chasm, the Alps have 


“Don’t inquire into a hungry man’s his- 
tory” is the motto of Richard Pollock. 


J. W. Everett has about decided that he 
is known in the association as Mrs. Ever- 
ett’s husband from the number of inquiries 
which have been made for her. 


Most of the New York and New Jersey 
delegates will stop in Chicago on the re- 
turn trip to the east. Among these are 
Mr. and Mrs. George Kramer, Mr. and Mrs. 


Philip Gerard, Mr. and Mrs. Edmund 
Schmelzer, who will also stop at “Sara- 


toga, Mr. and Mrs. Miller and sister and 
Messrs. A. F. Grimm, Joe Heim, Louis 
Bauer, Jacob Johnson, J. P. Rasser, Moe 
Loeb, James Waldron and Aaron Roth. 


—_—_ o——- 


CONVENTION RESOLU- 

TIONS. 

(Continued from page 

That every delegate present at the con- 
vention may act as an organizer in his re- 
spective state or territory upon credential 
from president. 

If a state association is affiliated with 
the National Association the president of 
that body shall be named state organizer. 
Every delegate, as an organizer, shall act 
in conjunction with the National President 
and Secretary and assist him to organize 
the retail butchers into branches of the 
National Organization. 

That the condolences and sympathy ot 
the Association be sent to the families of 
members who had died during the year and 
whose loss has been felt by the Associa- 
tion. These were as follows: E. F. O'Neil, 
New York; Fred Herald, Chicago; Philip 
Keller, Niagara; Louis Graff, Cleveland; 
Arthur Tenant, Connecticut; Theo. Kir- 
scheimer, Detroit. 


BUTCHERS’ 
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CONVENTION ENTERTAINMENT. 

Milwaukee, the city famous for its con- 
vention facilities, went the limit in its 
welcome and entertainment of the visit- 
ing delegates of the United Master Butch- 
ers at their thirty-seventh annual conven- 
tion. When the city of Milwaukee was se- 
lected last year for the present conven- 
tion, the statement was made, “Well, Mil- 
waukee will do it up brown!” But Mil- 
waukee went far beyond even these ex- 
pectations. While the men were in busi- 
ness sessions their wives were entertained 
by the Milwaukee Ladies Auxiliary of the 
Wisconsin Retail Market Men’s Associa- 
tion, and too much praise cannot be given 
to this association for its hospitality work. 

It seemed as if the Wisconsin Retail 
Market Men’s Association, Messrs. Fred 
Usinger and Jacob Donges, Frank & 
Company, the Chas. Hess Provision Com- 
pany and the Ladies Auxiliary were try- 
ing to lead in the race for the title of 
best entertainer. 


Visit Frank’s Sausage Factory. 


The first of the entertainments com- 
menced on Monday afternoon, when the 
guests were taken in automobiles from 
the Hotel to the sausage factory of Frank 
& Company where they were welcomed by 
Albert Frank. Tables were set with large 
platter of sandwiches of various kinds. 
pickles, olives and coffee. Large kegs of 
beer (real stuff) were being opened con- 
tinuously while various musical selections 
were rendered. After which the delegates 
returned to an evening session and the 
ladies were given a theater party. 

On Tuesday a luncheon was tendered to 
the visiting ladies by the Ladies Auxiliary. 
Like the committees of the Wisconsin Re- 
tail Marketmen’s Association, the Ladies 
Auxiliary did everything according to 
schedule. The program, which consisted 
ot excellent home talent, was arranged to 
begin promptly with the fruit cocktail and 
end with the serving of coffee. Silver tea- 
spoons were presented to each guest. The 
guests were then taken on an automobile 
trip to Waukesha Beach and surrounding 
lakes, where every minute of the time was 
enjoyed to the utmost by more than two 
hundred ladies. 

Later in the day the delegates were es- 
corted to the establishment of the Charles 
Hess Provision Company where a real old- 
fashioned party was enjoyed. 


Usinger and Donges Are Hosts. 


Probably the heighth of the entertaining 
was reached when on Wednesday morning 
the delegates and visiting ladies, not less 
than five hundred strong, piled into ’buses 
and private cars and traveled a distance of 
ten or twelve miles to the outing of Fred 
Usinger’s and Fairy Chasm on Fox Point 
Road under the direction and courtesy of 
Fred Usinger and Jacob Donges. It 
would require the pen of an artist to de- 
scribe the wonders of this beautiful place. 

The guests were met by Mr. Usinger, 
who conducted them through the main hall 
of the house, which, in case of a rain storm 
would accommodate a thousand, to the 
picnic grounds beyond. A trio and band 
rendered selections throughout the day. 
Regular picnic tables were distributed 
about the grounds and enormous quantities 
of roasted ham, and many picnic dainties 
were served. 

Then the real fun began when the visit 
to the Fairy Chasm was taken. This was 
a surprise even to some of the Milwaukee 
people who had not taken the lonesome 
trail before. Those guests, who remained 


at the grounds to participate in the games 
During 


and the committees were in luck. 
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the afternoon indoor baseball, tug of war 
and other games by the men and a treas- 
ure hunt and guessing contest by the 
ladies were enjoyed. 

After this another luncheon was served 
and then the tired guests departed, the 
men to a smoker given by the Cudahy 
Packing Company and the ladies to the 
hotel to rest. The hosts of this outing cer- 
tainly deserve great praise for their hos- 
pitality. 

Thursday morning, the delegates being 
in session the ladies were given an auto 
trip to the city parks. 

The last and probably the most elab- 
orate of the entertainments tendered to 
the guests of the Master Butchers by the 
Wisconsin Retail Market Men’s Associa- 
tion was the grand banquet and ball in 
the Fern Room of the Hotel Pfister on 
Thursday evening. The gathering had 
multiplied and the Red Room adjoining 
the Fern Room was thrown open to ac- 
commodate the guests, who sat down to 
an elaborate dinner. After the dinner 
was served the tables were cleared and 
the chairs were arranged in order to give 
all an opportunity to hear the various 





The Stockinet Smoking Process 


The Modern Way 
of Smoking Meats 


Saves Labor Saves Trimming 
Saves Shrinkage 
Sanitary 





Get a uniform shape to your Hams, Picnics and Beef Hams. 


For further information, write 


— 
addresses. Retiring President Seng, who, 
by the way, has been ordered by his Thomas F. Keeley, Licensor 
physician to take a complete rest, was 516 E. 28th St. 


wittier than ever, which is saying much. 
President Seng was toastmaster and the 
speakers were Dr. E. J. Menges of Mar- 
quette University, President-elect Jacob 
Herman, Vice-President A. H. Fenske of 
St. Paul, Secretary John A. Kotal, Emil 
Priebe of Milwaukee, A. F. Grimm of New 
York, and the best saved for the last, 
Mrs. G. J. Gahn, president of the Ladies’ 
Auxiliary of the Wisconsin association. 
Dancing followed. 

The officers of the Wisconsin Retail Mar- 


Chicago, Il. 























If it’s Randall’s it’s Right 


Keep Your Sausage Stuffer Clean 


This is one of the most important and difficult things 
to do. Sausage-making must be sanitary. Our 








ket Men’s Association, the hosts of the Oo tl t 
Convention meeting in their State, are ] UuU C23 
Jacob Herman, president; Emil Priebe, Non-Corrosive Meta 

secretary; Anthony J. Gahn, treasurer, can be taken apart and assembled 
Henry Buek, financial secretary; Chas. 





Hess, first vice-president; Chas. J. Turck, 
second vice-president; Albert Smukowski, 
third vice-president; Ad. Musch, fourth 
vice-president; Ed. Liederbach, master-at- 
arms; Louis Heyman, inner guard, and 
A. T. Richterm, outer guard, and of the 
Ladies Auxiliary, Mrs. G. J. Gahn, presi- 
dent; Mrs. J. Herman, vice-president, Miss 


LEVER 


RIGHTS 
TUBE 
court 
& 





LEFT COUPLING 


without difficulty, and in a few 
minutes. Notice the construction. 


The outlet also can be removed 
from the Stuffer without wearing 
out the thread in the lid. 


Evelyn Priebe, sécretary, and Mrs. H. Special large outlet for large bolognas and puddings. 
Buel, treasurer. : ; 

The executive convention committee pbs Write for new illustrated catalog. 
consisted of Chas. H. Munkwitz, chairman, 
Jos. F. Seng, Jacob Herman, Jacob Stock- 'y Manufactured and Sold by 
inger, Ad Musch and A. J. Gahn. SB! 





Headquarters 

for 

Packers 

Genuine Vegetable 
Parchment 

and 

Waxed Papers 
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R. T. RANDALL & CO. 


Manufacturers of Pork Packers’ 
and Sausage Makers’ Machinery 


331-333 North Second St., Philadelphia, Pa.- 




















In Spices, Too, the Best Is the Cheapest 


J. K. Laudenslager, Inc. 





| BUTCHERS MILLS (‘y; 
os one Importers BRAND SPICES Grinders 
Kalamazoo = -_— Michigan | | 6§12-14-16 W. York St. 


Philadelphia, Pa. 








PATERSON 











PARCHMENT PAPER CO. 


PASSAIC, NEW JERSEY 























LIVE CATTLE. 








Steers, good to prime .........+00++ . «+ .8,60@9.20 
Cows, common to Choice .....c..esssccee 1.25@5.50 
Bulls, common to choice ..... ° - -4.25@5.75 
LIVE CALVES. 
Calves, veals, prime, per 100 Ibs.......13.50@14.00 
Calves, veals, common to medium...... 9.00@12.00 
Calves, veals, culls, per 100 Ibs........ 7.00@ 8.50 
LIVE SHEEP AND LAMBS. 
fame;  gemen,) TED Ts oo s2 cok se sccscds 14.25@ 14.50 
Sheep, ewes, prime, 100 lbs.............. 6.25@ 6.50 
Sheep, ewes, common to good, per 100 Ibs 3.50@ 6.00 
ee, SEE hceesssdunucsiceses henna 6.50@ 7.50 
LIVE HOGS 
Ee Eee eee eee ear 10%@11 
NI AOR ee ae oie 114% @111, 
StU. one nck keke sn duee she anaeen @12\4 
Pa, Mer DD TOSS 5 oink cavessccvksaunnaee 114% @11'5 
PE uae Sebo d ence dees bbenteneseeuecce T4%@s 
DRESSED BEEF. 
CITY DRESSED. 
Choice, native, heavy............ @ais 
P,P MED cuwnsasesesbes baneee @18s 
yer rer 15 @16 
WESTERN DRESSED BEEF. 
Native steers, 600@S00 Ibs.............. 161%,@17 
Native steers, 600@S800 Ibs............... @16 
Native choice yearlings, 400@600 lbs..... 17 @18 
Western steers, 600@800 Ibs.............. 12%,@15 
Texas steers, 400@600 Ibs................. 9 @12 
Seok to Cheled Beifers. .....cvccccccdecses 15144 @16 
Sn OE nc ekadeeseéncce san seuewcn doce @12 
nn: Gh TNE QUE: no obisw cance xeennse 9 @lil 
er 84@ 9 
BEEF CUTS. 
= Western. City. 
fs SOR sees adendtobeknne @19 21 @22 
Po. ecscheskseeeebcess @13 20 @21 
T - ececeetecuceseets @10 18 @19 
Se Bi cn cccdcccccsnsee @27 27 @29 
ie i ae @20 25 @26 
Ps PO cbescds uc besscue @13 22 @24 
No. hinds and ribs........2 21% @22% 221% @24 
No. 2 hinds and ribs........2 20 @21 21 @22 
No. 3 hinds and ribs........ 14 @16 1814, @20 
Po RPC ss ebsanesaenees @16 17 @17% 
BS BIB sc vn cvoncnccces @13 @10 
es as SDS s hn sacanssccce @10 @i5 
ee ee ee ee @10 ll @11% 
Ss We ME cp cccknennnns @7 @9 
a © Se <cibennessanow @ 5 7 @s 
DN, peli eesseecckecrise @6 8%@ 9% 
ee, es GUD) BR DER ow desdcsccxciad 22 @23 
eo ee! lL ree 17 @18 
Tenderloins, 4@5 lbs. avg................ 60 @70 
Tenderloins, 5@6 Ibs. avg................ 80 @90 
ee ee es 10 @ll 
DRESSED CALVES. 
Veals, city dressed, good to prime, per Ib.. @30 
Veals, country dressed, per Ib............ 22 @23 
Wenberm cnlwen; Celen.. o.0cccccceccccvece 19 @20 
Western calves, fair to good...... paseawe 14 @I18 
Grassers and buttermilks...............<- 12 @l4 
DRESSED HOGS. 
ee: Ree. ocx ctaxoh tent asebsnaweeeesses @161%4 
Dee. BORE . 6 SHdi 65s 3500 bth es ehennee ed @1615 
Hogs, 160 Ibs. nnd SMa RAS SEE CREE ES @17 
ee SR. in one cc cdd ns ob cbbudecks obo @1i\% 
es SRA 55 sob 600 nshc0ngen vanes bebe see @17%4 
DRESSED SHEEP AND LAMBS. 
ee a eye 27 @28 
Te eS eS Pr 18 @26 
ROG, > GRRE As kei 0d 0600050060000 ndenebs 17 @is 
Sheep, medium to good............cc..00. 12 @15 
ere per. Pert rss 8 @l1 
SMOKED MEATS. 
ames: “REID? TR DRin cbs ons cesssnscwss 27 @28 
Hiamee, 2OGIZ IWS. AVE... ...ccccecrccsece 26 @27 
Blame, BDBIE Wa OVE > > oaccccscccsccese 26 @27 
Phenics, 4@6 IDS, BVB.......cccccccccccce 17 @18 
Picsien, GS DR, BUR «ook tees scspepsoces 16 @17 
Rollettes, 6@8 avg., per ID..........+e00- 18% @19 
Mipet Geek, BIE. 2. cwccscccosessccccceen 35 @40 
Beef Comgue, MERVF...ccccsccccescsecesees 43 @45 
Bacon, boneless, Western..............+.- 2 @26 
Bacon, boneless, ; @ 





Pickled bellies, 10@12 Ibs. 





NATIONAL PROVISIONER 


THE 





NEW YORK MARKET PRICES 


FRESH PORK CUTS. 


Fresh pork loins, Western, 10@12 Ibs. avg. @24 
Frozen pork loins, 10@12 Ibs. avg....... @22 
Peach pork toemierbales. ....2cccscccccceess 48 @50 
Frozen pork tenderloinS...........se+-+e0+ 45 @48 
Shoulders, city, 10@12 lbs. avg.......... 16 @17 
Shoulders, Western, 10@12 lbs. avg....... 16 @17 
Butts, boneless, western............sese008 22 @23 
Butts, regular, western............se+ee0. 19 @20 
Fresh hams, city, 8@10 lbs. avg......... 23 @24 
Fresh hams, western, 10@12 Ibs. avg...... 22 @23 
Fresh picnic hams, western, 6@8 Ibs. avg @15 
Extra lean pork trimmings............... @1i7 
Regular lean pork trimmings............. @10 
Prashh SMPO TERS. oo cvcccsccccnwcesnsewssss 10% @12 
RR DORE BOB 0 oo 0050 sesenstnneesssneeew @13 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 60 Ibs., 


per 100 pes...... 5ehane oe -110.00@125.00 
Flat shin bones, avg. 40 to 45 ., = ‘per 

eee civebbenesieeh ee «+--+ 100.00@110.00 
Black hoofs, per ton............. «see 35.00@ 40.00 
Striped hoofs, per ton................ 35.00@ 40.00 
White hoofs, per ton............. «eee 80.00@ 90.00 
Thigh bones, avg. 85 to 90 Ibs., per 

eee |g 


Horns, avg. 7% oz. and over, No. 1s8.. 225.00@275.00 
Horns, avg. 7% oz. and over, No. 2s.. 175.00@200.00 
Horns, avg. 7% oz. and over, No. 38.. 100.00@150.00 


FANCY MEATS. 


Fresh steer tongues, L.C., trm’d @40c a pound 
Fresh steer tongues, untrimmed. @37 a pound 
Calves, heads, scalded.......... @65c a piece 
Sweetbreads, veal .......c.cee. @75e a pair 
Sweetbreads, beef .............. @40e a pound 
a rs ee ' @16c a pound 
REGO RRRRNIE noc csdecescsssios @ 6e each 
eR I on ee eae ae @l4e a pound 
PIER Sounns ascekennesbsaeseous @10¢ a pound 
SN NE! 5555 sé nA swe anne ss @s&8 a pound 
Beef hanging tenders........... @12c a pound 
CM THAN nw occ ewesscsngeseces @10c a pair 
BUTCHER'S FAT. 
Ordinary shop fat......ccseescceccesersees @2 
Breast fat ...ccccccccccccccccccccccccccce @é 
Edible suet ......ccccsscccccceccsveessecs @ & 
Imnedible suet ........cccccccccccccccsseces @4 
Shop bones, per CWt......cecccesceeeeeeee20 @25 
SPICES. 
Whole. Grouns 
Pepper, Sing., white......... boneke - 14% 17% 
Pepper, Sing., black...... cabag skies 10% 13% 
Pepper, r Ccneninncesnessbsécescsss OE 40 
DERSINS > snes cbecsesstee pbeneseeeened 5% 8% 
CORNER. cuvswesnccexscensosenncscs 11% 15% 
ComfamGer ..cccccccccccccecs poeuseue 7 10 
CREE: a cccnccanccnncctessesin sobeees. OE 36 
EE Sucunanuyucussaseunkhor=seee 12 15 
MRE pa neeasnenaceedasex chheseene . 49 ot 
CURING MATERIALS. 
Double 

In lots of less than 25 bbls.: Bbls. bags. 
Refined saltpetre, granulated........... - 6% 656 
Refined saltpetre, small crystals........ 7% 75% 
Refined nitrate soda, granulated......... 4% 4% 
Refined nitrate soda, crystal............ 514 53% 

25-bbl, lots: 
Refined saltpetre, granulated..... seeuenk Me 6% 
Refined saltpetre, small crystals........ 7 7% 
Refined nitrate soda, granulated....... - 45% 4% 
Refined nitrate soda, crystal..... penwb es 536 5% 

Carloads: 
Refined nitrate of soda, granulated..... 44% 4% 
Refined nitrate of soda, crystals....... - 5% 5% 


GREEN CALFSKINS. . 


5-9 94-12% 12%-14 14-18 18 lbs. 
lbs. ibs. lbs. lbs. up. 


Prime No. 1 veals..21 2.40 2.80 3.15 3.65 
Prime No. 2 veals..19 2.20 2.55 2.90 3.40 
Buttermilk No. 1..18 2.10 2.55 2.90 
Buttermilk No. 2..16 1.90 2.35 2.70 gee 
Branded, grubby...14 1.65 1.85 2.035 2.25 
NO. 3 ..cccccese os At value 





DRESSED POULTRY. 
FRESH KILLED. 
Fowls—Fresh—dry packed, milk fed—12 to box. 


Western, 60 to 63 Ibs. to dozen, Ib...... 27 @28 
Western, 48 to 54 Ibs. to dozen, Ib...... 27 @28 
Western, 43 to 47 lbs. to dozen, Ib......26 @27 
Western, 36 to 42 lbs. to dozen, Ib...... 2 @24 
Western, 30 to 35 Ibs. to dozen, Ib...... 2 @22 
Western, under 30 Ibs. to dozen, Ib......20 @21 





August 12, 1922. 


dry packed, corn fed—12 to box. 


Fowls—Fresh— 


Western, ‘60 to 65 Ibs. to dozen, Ib..... -26 @27 
Western, 48 to 54 Ibs. to dozen, lb...... 26 @27 
Western, 43 to 47 Ibs. to dozen, Ib...... 25 @26 
Western, 36 to 42 lbs. to dozen, lb...... 22 @23 
Western, 30 to 35 lbs. to dozen, Ib...... 20 @21 
Western, under 30 lbs. to dozen, lb...... 19 @20 


Fowls—Fresh—dry packed, corn fed—barrels. 
Western, dry packed, 5 Ibs. and over, 1b.2 @26 
Western, dry packed, 4% lbs. each, Ib. 35 @26 
Western, dry packed, 3% Ibs. each, lb..22 @23 
Western, dry packed, 3 lbs. and under, 1b.19 @20 


Old Cocks—-Fresh—dry packed—boxes or bbls. 


Western, dry picked, boxes.............. 18 @19 

Western, scalded, barrels............... @ijq 
Ducks, Long Island Spring........... . @25 
Squabs— 

White, per Ib....... neaek haere .. 65 @70 

Dark, per Ib. Saens sescsccse GS 


Culls, per Ib... 25 @35 


POR, WER “ENE s 5 had ce decscas ciscaceses 22 @26 
Spring broilers. via express......... @27 
ee SOE oe cw a ccs eence : @15 
| eer -20 @23 
Turkeys, via express............ ays ei @35 
Geese, via express..... ak eer ..14 @17 
Re SET TT TTT TT Tree. @30 
| ee eS eee ee @65 
BUTTER. 
Cronmery (GE GOONS) ov cicesiccccscance (@34 
Creamery (higher scoring lots)........ 3444 @35 
Reena: | TE 6 a cba gua swiseGieu a ee 32 @33 
a a ere 29° @30%% 
Creamery, lower grades............ 27% @28% 
EGGS. 
Fresh gathered, extras, per doz.......... 29 @31 
Fresh gathered, extra firsts.......... ooe-28 = @28 
PPS CU, © TRI oo 6.0 5 05 68:6 0 650 05.5:3-5: ell 
Fresh gathered, checks, fair to choice, dry.164@17% 
Fresh gathered, dirties, No. 1............ 18 @19 


FERTILIZER MARKETS. 
BASIS NEW YORK DELIVERY. 


Bone meal, steamed, 3 and 50, per ton.35.00@38.00 
Bone meal, raw, per ton................42.00@45.00 
Dried blood, high grade................ -- 4.50@ 4.75 
ee rr @ 2.50 


Bone black, discard, sugar house del., 

New York, per ton del’d N. Y...nom. 16.00@20.00 
Ground tankage, N. Y., 9 to 12 per cent 

ID si is tooo nies cca kes $cuesenes 4.50@ 4.75 
Fish scrap, dried, 11 per cent ammonia 

and 15 per cent bone phosphate, deliv- 

ered, Baltimore .... 
Foreign fish guano, testing 13@14 per sant 

ammonia and about 10 per cent B. Phos. 

lime bnbd0bsnnns560b0ebenbsceeenens< 
Wet, acidulated, 7 per cent ammonia per 
ton, f.o.b. factory (35c per unit avail- 

eee er Trees . 8.25 and .50 
Sulphate ammonia, for shipment, per 100 

Ibs., guar., 25 per cent in bags, f.o.b. 

MR sa caepeakikeeensaNewheaesser eden 3.20@ 3.40 
Muriate of potash, 80-85%, per unit K,0 .65@ .70 
Sulphate of potash, 90-95%, per unit K,0 @ .90 

—_-—_—_ 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia, for the week of July 29 to August 4, 
1922: 


- 4.10@ 4.15 


@ 4.45 














Chicago M4, 34 +1% 
New York } 3S4 3414 344% + le 
Boston .. 4 3514 3514 35% 35% 36 + % 
Phila. ....35%4 35 8414 3314 35 35 cocee 


Wholesale prices of carlots and fresh 
centralized butter, 90 score, at Chicago: 


Receipts of butter by cities, tubs: 




















-July—— —— —— ae —- — 
31 i 2 
32% 32% 32% B21 33 +4 
Last Last Since Jan. 1. 
week year. 1922, 1921. 
Chicago 45,736 34,3822 1,847,690 1,615,348 
New York 6: 67,202 41,33 2,136,339 1,648,926 
Boston 21,946 17,159 783,434 624,040 
Phila. 11,932 13,586 564,729 472,769 
Totals .138,215 146,816 106,397 5,359,192 4,361,083 
Cold storage movement, lbs.: 
Into Out of On hand Aug. 4, 
storage. storage. Aug. 4. 1921. 
Chicago ...... 196,820 26,019 25. 23 23,610,246 
New York ...228,598 26,765 16, ,982 11,625,471 
Boston ...... 249,691 84,749 12,971, B6L 10,095,402 
Serre 69,240 9,091 4,566,385 3,634,600 
PD 5 cxnus 744,349 126,624 59,597,651 48,965,719. 





